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Rbbtdb, that the 


very Exiſtence of the F 
Pan be called in Qu 


ew are the Ideas, how vacant muſt that Min& 


be, 8 of Reflection, no Object of Ra- 
tiocination, but the ſame Succeſſion of Wants, Supplies, 
and Gratifications, that alternately ſucceed one another 


Time! 

How ignorant are t of every CE A 
when all they are ve they about i is, whether what they 
ſee are fit SubjeRs to gratify their Luſts, Paſſions, de Ap- 


Go rat 


without the ſmalleſt Variation, thro” the largeſt Perjods of 


petites ! How groſs are all their Conceptions, und how 


different from Truth are all their rude ConjeRures, about 
the Manner or Cauſe of their mn ane, or ol chat 
of every Thing about them!! 

The Intelle is buried in Senſe, and they cad hok ud 
farther into the Original'of Things, but what they think 
can diſcern by the Aid and Aſſiſtance of their groſſelt 
moſt delufive Senſes ; their Paſſions and their 
not their Reaſon, ep De to them the firft' Notions of 
Religion, and rai 


molt abſurd, . — ſhocking to Nature and dine 


ing Horror, Contempt, and Deteſta tion 

As the Object of their Worſhip was horrible 
Rites were, for the moſt part horrid and impious like= 
wiſe. Their Pa were conſecrated to Vice; and ſome 
of their Acts of Devotion were no more than repeated 
Scenes of Luſt and Lewdneſs ; ſo that in this "Caſe; 


Deities, ſuitable to their groſk | 
Ideas of Thin Divinity was aſcribed to SubjeRts the 


Adoration ald by Man to Objects capable * wat) e 
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where they would pretend to betray the greateſt Tokens ' 


of Rationality, they offered the groſſeſt Affront to the 


reaſoning Faculty, diſcovered more of the Brute than 


the Man, and acted rather like L. unaticks, than Crea- 
tures actuated by the Principles of Reaſon. 
In theſe firſt Ages of Ignorance and Stupidity, and in 


theſe Corners of the World, which are at this Day in- 
| veloped in Darkneſs, how unſociable, rude, and bru- 


tally untraftable, do we find them! How 
Paſſions, and what Slaves are they to their unru 
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- and am .a;Contemplation-of| his Works, can trace 
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They have no Pleaſure, fam Reflection, no. ys hue 


3 n ate tümaltuary. and are utter Strangers 0 Tran- 
Fry quſllity 4 undeſs . i In ſome of them it is imitated by a ſtu- 


Kin of Inanit h. 7.4 heavy lumpiſh Habit, 85 


bd; 
de, eyed exenby Paſlipn on Ape te. 


eki tate, What ee eee 
Animal i is Man! Yet ſuch he is, and ſuch he muſt haye 
nmained, upleſs, Learning and Science had taught 

to exert. his reaſoning Faculty, that. lay à lifeleſs 
butjed in Barth and Senſe, till by. Degrees 

Ender dawaed upon the. Soul, warmed: bis long 


ahilled Fecnkies, end enabled her 0 unfold cad x4 


bag ine llectvel Powers. T3 el 
Then it was that in Proportion to 10 his. a is 


Eaawltdges he ceasd to be the Brute, and cohunenced 


Man then he came under the Predicament of a. rational 


Cranture, conceived the firlk Nations of moral ReQityce, 


* the: Auen Manger, and End of his Exidence. 
3 d Senſe, A 


petite, and the tumultuaty Paſſione thee ba⸗ 
. Force, and to qun the ipios of the 
e. Then new Ideas, new Wonders, neu 9 — 


their Exiſtence, and pointed en happineſs ſuits 


_ able tos ration Creature. 
To a mindi thus long inv eloped in Sonſe and Borse; 


baus Ittanſpottiug muſf bo the firſt Diſcoveries of the ſu- 
Author of his Being i l mean, ſurh Diſcoveries 
as human! Nature is capable of making, withant the A. 
tano o Dan Though the firſt fell infinitely 
ders oß the lot, yet what a Joy muſt theſe cifiuie over 


of Stbcks,: Stones, Monſters, Demons, and every Thing 
ua _ 


M 
moſt amia bie Attributes of infvite Goodue ſa. Mercy, and 
Beneficence! 

How muſt ſuch a "Chain of Thinkiog diflipate the 
| Horror that _—_—_ brooded on the inactive 


ces 2a Dawn, a Glimmering of real 
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ſuitable to a rational Creature! @'Felioity, - to which nei⸗ 


; therBenle, Paſſion, Luſt, or Appetite, can in the i 


Degree contribute 

How quickly is the;vacant Mind filled with new Ideas, 
new; Conception, new SubjeRs of ee 7 and Ratios 
cination, to amuſe, the ever<thinking So — an 
which it was before an utter Stranger, Nie 
intereſting, and the moſt conducive to its real 

When Learning has [ſpread her Inſtuence on the Joul; 


Knowledge, ſhe 
wakes, as from a Dream, and begins to Be acyuained 
with herſelf, her Powers, — and Relations 
to Things without her, and learn that fir 2 
Branch of human Science, a Knowledge of herſelf.” 

How Forbes and mterefting is this de Sobſes of Ree 

what a Change muſt it operate upon tha 
* ian! and what Conrempe mult he feel, and what 
Havock muſt it make upon all bis former Notions of Re- 
ligion and Happineſs! 

In proportion. as\Men unos in this Sciences, pasti· 
cular Perſons become virtuous and piece and in to- 
ortion as it 925 irſelf Teen of Revgion, 1 
ice began to give Way, and ions 


rational than the former Impieties, prepa 
of the Geatile World for the Propagation or the Wor 
ſhip of tbe true God, when proinnlgnted by 


Church, Learning began to decay, and Darkneſs = 
Ignorance ſpread tfelf over the Face of the Earth, Error; 
Superſtition, and Idohatry, mingled themſelves with the 
true Religion, tobbed of its Purity, and once, more ins 
volved Mankind in Vice and Ignorance, . 
mained for ſeveral Ages, cll an ted 
particular Perſons, and Learning, , 
cqvered, and enabled to exert its ln uence on _—_— 
of Man; then the Clouds diſſipated, and a Reformation 
of Religion and Manners followed, that-does , 
Reaſon and Humanity). 
Thus the firſt and greateſt Advantages of Lamiag ae 
abat withour it our reaſoning . wn bo _ 
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by the 2 TY 
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* dwindle | into Error and groſs — 


ment of the Gecce Ba 


1 Security and Improvement of the great Concerns of So- 
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bade, and by it we athin the e "of 


Deity, of ourſelves, and of true Religion ; Which evg 
wichont ies continued Aid would, accbritin g to Experien 


however, has not only provided for the great 
85 intere -Concerns of our Felicity, but has con- 
tributed to every Part of our rational Enjoyments. It has 
found out new Bonds, new Motiyes, and more univerſal 
Ties of ſocial. Union. It bas founded the Connection a- 
mongſt Mankind, not only on the ſelfiſh Baſis of our Want 
ef the Aid and Aſſiſtance of one another, but added to the 
ſovial Link, that amiable Motive of univerſal Benevolence 
towards our Fellow-Creatures. 
i Learning that gives a Check to the Brutal Reſent- 5 
vage, ſmoothes his ru Brow, 
his Mind to quit his unreaſonable Hatred, and 
io ſocial League with Win againſt whom he bas 


ticular 3 and from the Lans of 4 t 
ot lawleſs Tyranny, has raiſed in moſt Nations ſuch Laws 
and Policies as; give Security to Individuals, Peace to the 
general Body, and diffuſive Juſtice.to all Ranks 6 and De- 
greed ol Men, 
Ia Times of r Force and Fraud determined 
Right and Wro ſignified nothing without 
— Po E ever, Force and Vio- 
lence give Place to — a Laws, and Juſtice and Pro- 
perty ate determined by known and eſtabliſhed Maxims, 
and the eternal Prineiplen of Right aad gn This puts 
te Vit tre ow od the 22 W 
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are ee to Caſes, and not to the 4 
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her interior Laws and Policies, in baniſhing rude 

oms, and introducing Order, Decency, and Regu : 
in the Morals and Manners of the Generality of 

the * and mechanic Arts, has 
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t purſued to Exceſs, cheer and enlarge the Mind, and \ 


ſtrengthen every mental and corporeal Facul 


How rude were our Manners, how Bd vi our Dreſs, 15 | 


almoſt naked, how uncomfortable our Habitations, and 
how coarſe and homely our moſt delicate Entertainments 

till aſtronomical Learning became more univerſal, and 
brought the Art of Navigation to its preſent Athme and 


Perfection]! Then a new Scene of Correſpondence opened 


among Mankind, and improved the general Union ; by 
which Means we imported, not only Commodities of all 
Kinds, but whole Arts from diſlant Nations; and from 4 
rude, naked, and ſavage People, became polite, rich, and 
powerful, and added to all the Neceffaries of Life, every 
8 that could render the Enjoy ment of it agree= 
e. 
| Theſe are the Advantages of Learning to a whole Peo- 
le; but to enumerate thoſe it conveys to individual Per- 


ons would be an endleſs Labour. We ſhall only fay,. 
that he who is poſſeſſed of true Science has within him- * 


ſelf the Spring and ſupport. of every ſocial Virtue, a Sub- 
jeQ of Contemplation that enlarges the Heart, and ex- 
pands every menial Power z a ſubject that is inexhauftibleg 
never ſatiates, but is ever new, amuhiog, ufeful, and in- 


tereſting. | | 50 
It is a fure Foundation of Tranquillity amidft all the 


Difappointments and Torments in Life; à Friend that can 


never deceive, that is ever preſent, to comfort and affift 
whether in Adverſity or Pioſperity; a Bleiling that can 
never be raviſhed from us by any Caſualty, Frand, Vio- 


lence, or Oppreſhon, but remains with us in all Times, 


Circumſtances, and Places, and may be had Recouſe 


to; 
when every other earthly Comfort tails us- 1 


It ſtamps an indelible Mark of Pre-eminence upon its 
Poſſeſſors, that neither Chance, Power, or Fortune, car? + 


equal in others, that are void of this ineilimable Blef- 
ſing. It gives real and intrinfic Excellence to Man, and 
renders him fit for the Duties of ſocial Life. R calwy 
the Turmoils of domeſtic Life, is Company in Solitude; 


affions, and 


Converſation. In our Youth, it calms our 


employs uſefully our moſt active Faculties, and — | | 
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Ks the Mind and Body with Pleaſures, which, when. 
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and gives Lite, Vivacity, Variety and Energy, to ſociat : 
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ia! Fiat of con and SatisfaQion In old Age, 
wen Sickneſs, mbecility,' and Difeaſes, have benumbed 


intolerable, without this mental 


| [3 | Het Req of real, uſefol, and extenfive Science, can draw 
< Comfort, Serenity and Tranquility, by .the Force of 


hioking, i in the "oſt excruciating Pains of either Stone 
Now, notwithſtanding all that has been hitherto ad- 

W 7 in favour of Learning in general, we no ways 

| n to be ſo thirſty after Knowledge, as not to 
contented, till they bave gained a general In- 

dit is thus much only, that all Perſons, of what De- 
nomination or Sex ſoever, ſhould be ambitious of attain- 


1 & Govt, | - 
k_it abſolutely requiſite for any Man, much lefs for 
ehr Ire "every Branch of polite Literature. What we 
ing fuch Qualifications, as may render them moſt uſeful 


ged. 
5 E * - Firing premiſed thus . we ſhall devote the re- 


Service of, the Fair Sex, ard ſha'l therein take the 
bet of pointing out to them, not only thoſe Accom- 
ieee which are within their Reach, but ſuch as 
mult neceſſarily be put in Practice, if they ever expect to 
ine, and live with any tolerable Degree of Credit and 
Pr n in the World, 

3 brit alification therefore ifite and neceſ- 
fatty "46 make uty annable, and Feen which it is 
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2 8 them to the Eſſeem and Approbation 


every. Age and Condition, to mike them agreeab 
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In that kph Station of Lite in which Providence has 


* T's art of this preliminary Diſcourſe to the pecu- 


5 1 Reg than an Ornament to the Poſſeſſor, is | 
| This, L think, is abſolutel neceſſary. | in all Perſons, 
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( 13 ) | 
rate her Gvilt, and render her more odious and diſagree.” 
at our, | 


able. In ſhort, the moſt celebrated Counteſs 
that has loft her Innocence, will appear no leſs unamiable 


0 3 


in the Eyes of 4 difintereſted SpeQator, than the meaneſt 


Proftitute in Drury Lane. 
The ſecond — — and amiable Qualification is Mo- 


deſty : by which I underſtand, not bags ſoch 2 modeſt 


tment as becomes all Perſons either Sex alike, 
ceful Baſhfulneſs, which is the 
haracteriſtic of the Fair Sex. 


but withal a certain 
peculiar Ornament and 


There is a Degree of Boldneſs very allowable and even | 


n in a Man, which is quite unnatural in 3 
oman; in the one, it denotes Courage, in the other, an 
impertinent Haughtineſs and Aſſurance. The more fei- 


inſufferable is her maſculine Behaviour. Her good Qu 
_ vey 0 cafe ſhe has any) will be generally unobſerved, 


eldom, i ever approved of, and never commended? 


notwithſtanding, in all aber Reſpecto, the may de 


ectly amiable, yet, for Want of a becoming Modeſty; . 


will appear completely diſagreeable. © 
he third Thing requifite is good Senſe; Been 
72 this Gift 'of Nature, is perfeQly infipic; 8 
however it may raiſe our — „it can never mad 
a Man an Admiter of the of it. Her very 
will inks her Weakneſs, her fanguifhing Aits and fo 
will | give a Diſguſt to the moſt exquiſite Ferre 


to 
ſpeak, her Charms vanifh in an Inſtant. To be charmed 


nine Softneſs any one has in her 8 the more 


with the Beauty of a Fool, is a MarKof ra 25 


ous Foll 0 a 
Good Nature comes next in order to yood berg 3 — 
former being as ornamental and graceful to the Mindy a 


_ is to the Body. It ſets Virtue in the moſt amiable - 


— 8 2 and adds 4 peculiar Grace t 
other good Quality. Ir gies the — 
ce . n (if I m 
— to an handſome Pace, 05 ſpreads' fuch an 
Sweetneſy over it, as no Art can oat; e 


(oy expreflive ſoever) can perfe&thy deſcribes,” 


Oo cke ocher Fn. che ien of Minha lied © * 


H-Natare diſgrace the fineſt Countemar 3 tor even the = 
- Wiiakles 
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formed. AT ] 
_ 1s univerſally hated and avoided. The very Sight of her 


- and 


| Wh of 


\ 


| ( 14 ) * | 
Wrinkles of old Age cannot render it ſo homely and de- 
t, though as beautiful as an Angel, 


is odious, and her Company is not with any Patience to 
be ſupported. 
lification requiſite to make Beauty amiable 


- The laſt 
is Good-Breeding. As a precious Stone, when unpoliſhed, 
appears — nd has very little, if any. Effect upon 
the Eye; ſo Beauty, without any F Accompliſh- 
ments to recommend it, makes but an aukward and dif- 

Figure. Nature, indeed, is at-all 'Fimes the 
fame ; but does not diſcover her Beauty, or diſplay her» 
ſelf to advantage, till refined and improved by Art. 
Though a genteel Deportment, it is true, cannot alter the 
hay re Complexion of a fine Woman; yet it is abſo- 


requiſite to make them agreeable. 24 

| the great and laudable Qualifications above -_ 
eularly ſpecified, namely, Virtue, Modeſty, Good Senſe, 
Good Nature, without this laſt will avail but little. 

Is it not ſufficient that a young Woman has good Fea- 
tures, and a comely Perſon, unleſs ſhe knows how to ſet 
them off to the beft Advantage; nor will any Accomplith- 
ments make her completely agreeable, unlets they be pto- 
perly improved by a welk-direQed Educa tion. | 
. The Acquiſtions therefore meſt requiſite to make het 
the Ornament of ber own Sex, as well as the Pride of 
82 are theſe that 2 Ia * 1 ſhould 
be to read with Propriety 4 race; to 
write a neat legible Hand; to bave a tolerable Infig}:t in- 
to the firſt Rudiments of Accounts, and the of 


keeping a Diary ; and in the next, to know how 
o lay 2 out Tun Judgment abroad ; to be con- 


verſant, in ſhort, with all the various Branches of Cook- 


ConfeQionary, &c. at home; and to be dexterous in 
Carving at Table, in private or public, when- 
ever Occafion ſhould require it: And for more eaſy 


and expeditious Attainment of thoſe abſolutely neceſſary 


Qualications, we have drawn up the few following Sheets, 
which we flatter ourſelves will prove highly worthy of her 
Peruſal, and be thought no im Pecket-Companion 
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LESSON L 
Of the ALPHABET," „ CHARACTERS made | 
A. of in * with their reſpelive Powers or 


HERE can be no Edifice erected without a Foun- 
dation. Every Younc Wowan, therefore, who 
is deſirous of attaining to a compleat Knowledge of her 
native Language, muſt, in the firſt Place, make herſelf 


Miſtreſs of the Letters, whereof all the various Words ' > | 


made uſe of in that Language are compofed. 

Theſe are in Number twenty-ſix, and are to be conſi- 
deted in their Form, theit Nature, and their Force. 

And firſt we are to exhibit their ſeveral Fortas, bork 


great and ſmall. 
Naman Capitals. 


ABCDEFGHIJKLMNOPQRST 
UVWXY Z. 


' _ Reman Small Letters. 
avedeſghijtimnopyriniarmnys 


Old Print Capitals. 


4 ce & ir 78 neD 


3 


| 4:46) 3 
| Old Print Small Letters. RE 
abedekfghijklmnopartfstu dw 
N 


BCDEFGHIFKD MNOPORSTU 

ABCDEFGH AN ARS 

4% 2 by 9 G ir 4 j 'S 7 8 i 
Italick Small Letters. 


abcdefghbijklmnopgrfſs tu u zz. 


deext follow their Powers or Sounds. | 
ay, bee, ſee, dee, ee, ef, jee, aitſh, i, jay or jee, kay, el, 
em, en, o, pee, cu, ar, eſs, tee, yu, vee, or ev, double yu 
eks, wy, zad or zed. 
The Alphabet is divided into Vowels and Conſonants; 


the former ſignifying a ſimple Sound; and the latter found- 
ing with, ot in ConjunQion with another. ä 


The Vowels are five, vis. 


2, e, i, o, u; and y, and w, when uſed for i and u, are 


likewiſe Vowels. ä | 
Note, i, u, and ww, are ſometimss Con ſonants, and then 
the two firſt change their Form, and are expreſſed thus, ij, v, 
The Conſonants are in Number twenty-one, viz. 
3, CG F E. 5,7. k, J. m, n, Pr gar, , , V, Wy X, 9, 2, 
five whereof, wiz. l, , n, r, and s, are called Liquids 
or Half Vowels, as having a kind of imperfect Sound of 
themſelves. ans 1p 
Sometimes there are double CharaQers made uſe of in 
Hinds, the Principal whereof are theſe that follow. 
&, ff, 6, fl, ſh, ſi, ll, ſſ, ſt, fn, M, ſſi, , c, &, oc, 


LESSON Il. 


07 DiruTHoNGs and FREPATRONGS. 


Diphtbong is ſo called, when two Vowels come to- 
k . gether, and are not ſeparated or parted in the Pro- 


' nunciation ; but the Sound of them is perfectly united; 
- as in the following Words, heard, 


et, people, which 


Ke 4, pd; up ine 
Theſe 


S beerd, ſweet, 


ao ooo a * 1 


"© 008 
"Theſe Diphthongs ave divided ineo proper and improper = 
The former are — — Ms 4; , oi, und 


1, au, eu, 01; er, oo, 685; and 05; Vie latter ſeven wits , 


ey, oy, uy, aw, eb, and ow ; ꝙ und w being uſed inthe 
Room or Stead of # and u at the Ends of Words; 
The Diphthongs ae and oe, which have partiealar'Cha- 
raters, vis. and cute not properly ing hthongs} 
but more pecukar' ro the Latin Tongue; ch Rea« 
fon, for the generality'we both write them with a firigle 
6, and pronounce them a. © Av for! luſtance Ei; 
Female, Phenix, which in Latin ate always written Au 
tas, Famina, Phenix; yet in borrowed Words, indeed, 
eſpecially in proper Names, we make uſe of them to de- 


note their Original, as in Aneas, Etna, OEconomift, &c. 


Sometimes, it is true, two Vowels come together and 
are not Diphthopgs, but mu be parted; as iu theſo Wordy 
following; — Dei, Ab 3 
eo is no Diphtbong in Sur- ge- on, N. ge. on, Dun-ge-on, & 
oa are ſeparated in 8 Co- ad. ju- tor; and . in 
co-e· qual. c0-e- ter nal, xc. ie are parted in Au- di- ence, Au- 
ri- ed, Quiet ne, &Cc. ui in Fru. i. i-, Cru tu- i., pus 
iſ-Jant, &c. ee in pre-e mi-nenty er e 0. 


As to Triphthongs, they but very ſee occur, aneh 
are but ſix in number, vn. ran iu, #3) * ene 
uoy; as in thoſe Words, Beaux, pronounced Beabg, N, 
adieu, pronounced bu, adu; Viso, pronounced Hs; quaint; 
pronounced guyant ; Quay, pronounced Ne; Bae, pro- 
nounced Boy. . AE. 5 k *: 31! £4- 
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EES R HL „ 
Of SyLLABLES; 2oitb proper Rules how to divide them. 
T is abſolutely necefiary, both for true Writing and 
Reading, to underſtand the Nature and Paper Divi 


ſion of Syllable. % 2 5 
A Syllable is either a Vowel or Diphthong founding by: 


itſelf, or joined with one or more Conſonants in one 
Sound, and pronounced with one Breath. + Th 

As each of the five Vowels make one perfect and diſs. 

tinct Sound, any of them may be, and each of them fre- 
quently 
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CW 
quently is a Syllable ; as in the Words following, abuſe, 
ver, i-mage, o- ver, u-ſu-ry. So likewiſe moſt of the 
Diphthongs, as for Inſtance, au-thor, eu- nuch, ow-ner, 
ai-der, oy-fler, ea-ter, &c. 


Note, a, i, and o, are Words as well as Syllables; and 


the two latter, when ſuch, muſt be Capitals; as, I am the 


Loxp.' O God, have Mercy upon us. As to a it is 


never a Capital but at the Beginning of a Sentence 

| Note, Many Conſonants with one Vowel or a Diph- 
thong 2 make but one Syllable only; as for Inſtance, 
in the f 


wing Words, Length, Strength, Streights, &c. 
RuLes for the Diviſion of SYLLABLzs. 


I. If two Vowels come togethet in a Word, where 


there are no 2 but both are to be fully ſound- 
ed, they muſt 


&c. 

II. If the ſame Conſonant be doubled in the Middle 
of a Word, they muſt be divided, as in Ac- count, En- mei 
im- menſe, Or- ter, ut- ter- me, Ec. | 


* 


III. A Conſonant coming between two Vowels muſt be 
Joined to the dstter, as in Ami- y, de- li- ver, Z. mi · nence, 
not Au- i- cy, del - i- Yer, En · i- nence. 
IV. Two. Conſonants between two Vowels ſeparate 


themſelves, one to the former, the other to the latter Syl- 
lable; as in For-!une, far-ther, Far-thing, &c. 
To theſe Rules, however there are the following Ex- 


ceptions. vi. the Letter x muſt be joined to the Letter 


before it, as in Ox-en, Ex-er-ciſe, and not O- xen, E. xer- 
80 » The true Reaſon whereof is this; x is a double 
onſonant, and has the Sound of e and , which cannot 
begin any Syllable. Another Exception is, no two or 
three Conſonants which can properly begin an Engliſh 
Word, muſt be ſeparated in the Middle of a Word ; for 
which Reaſon, in the Words agree, beflow, reſtrain, you 
muſt divide them thus, a-gree, be-ftow, re- ſirain, and 
not ag-ree, beſ-tow, reſtl-rain, becauſe gr. fl, and fr, 
in divers Words, as will appear from the two fol- 
lowing Tables. 


TABLE 


parted, as in the Words following, 
Di-et, Di-er, Tri- al, Tri-umph, co-e-qual, co-e-ter-nal, 


oo £©@A 
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T'ﬀS8BESEL bak W 
Some Words may, and frequently do, degin with two 
Conſonants, and others with three. The Former are 
thirty in Number, 


bl lunt | ic {cold 
br Pens ſh Foo 
n church | & 1 
n | Gcieak im | —- pot | 
Nel „ cream. || - . | Row 
Aj, [dick TEL. EET 
- , # Foul dwell | ſm rh | ſmite 
fl. þ as in 4 flame [ſa + as in 4 ſnow 
fr | | froſt | ſq s ; ; ſquid | 
gl I glove . Sa ſwell © © 
zu Suat th I. thought 
7 | | 22 1 | ene}. n 
n | knife | tw. | twelve 
pl plate Wh I who 
pr (prince | wr _ (wren 
TABLE I. 


Of Words beginning with three Conſonadts, which are 
nine only in Numer, r © 


ſch it 47 chool. 1 8 3 . 4 Wan 
ſcr ſcreen > th. 1 ſtron 

ſhr Þ as in & ſhrowd | thr thr 

ſkr ſkrew {| thy ( thwart 
ſpl ſplit 


Nete, all theſe mult be ſpelt together, and not divided, 
unleſs in compound Words, where each fimple Word 
muſt rerain its own Letters, as in di/-cle/e, diſ- miſs, tranſ» 
peſe; and not di-/cloſe, di-ſmiſs, tran-ſtoſe. | 

To conclude, take this for a general DireRion, that 
Syllables are to be divided in felling in the ſame Man- 
ner as they are in ſpeaking, 


LESSON IV. 


Some curſory Obſervations on the ſeveral Letters contained 
in the preceding Alphabet, 


is loſt in the Words Diamond, Parliament, and Pha- 
A raob; which are pronounced Di-mond, Par-li-ment, 
Fa- rs, 


— 
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Fa-re. And one of the a's is not ſounded in Balnam, 
Canaan, Iſaac, which are Hebrew Names, and pronounc- 
ed Ba- lam, Ca-nan, I-ſac. | 

Note, This Letter à has four ſeveral Sounds, wiz. long 
in the Word hate, ſhort in Hat, open in Huf, founded 
Hahf, and broad in tall, ſounded taut. 

| B, 

Is loſt in Words of one Syllable aſter the Letter , as 
in Lamb, dumb, Thumb, &c. which are pronounced Lam, 
dum, Thum; it is loſt likewiſe whenever it precedes the 
Letter t, as in Debt, Debtor, doubtful, which are pro- 
nounced Det, Detor, doutful; which ſerves often to 
lengthed only the Words like final e, as in the Words 
clime, Tomb, Womb, which are ſounded clime, Toom, Won, 

C, | 
: Is founded hard like 4 before the Vowels g, o, 1, as 
in Cart, Colt, Cup,; as alſo before the Conſonants / and 
r, as in Clumb, climb, Cruſt, Croſs, &c. ; 

When c, however, precedes an Apoſirophe, in which 
Caſe the Vowel e is cut off, it is pronounced ſoft like 5, 
pranc'd for prunced, advanc'd for advanced, which are 
founded prabnft, advabnſ/t. 

C is likewiſe ſoft, and ſounded like s, before the Vow 
els e, i, and y. As for Inſtnnce, Cedar, Circle, Q der, 
which are pronounced Se-Adar, Sir-tle, Sy-der. \, 

When c precedes &, it is always perfectly loſt, as in 
Crack, check, Chick-en, Clock, cluck, &c. and is either loſt 
or very obſcure in the Words Victuals, Verdict, Indict- 
ment; they being generally ſounded Fittels, Verdit, In- 
ditement. 

C is likewiſe either loſt, when the Conſonant / pre- 
cedes it, as in Scene, Scepter, Science, which are pro- 
nounced Seen, Septer, Sience; or elſe aſſumes the hard 
Sound of &, as in Sceptic, Sceleton, Scepticiſm, which are 
pronounced Skeptic, Skeleton, Skepticiſm. 

Ch, though a double Character, is but one Letter, and 
has a peculiar Sound of itſelf; as in Church, Chapel, 


Chamber, &c. It aſſumes ſometimes the Sound of &, as 


in the Words Chaos, Character, Chorus, &c. as allo in 
moſt foreign Words, as in Chemiſt, Cholor, Melancholy, 
&c. which are pronounced Kymmi/t, Koller, Mallankolly, 


dut more particularly in proper Names, as in Antioch, 
Archilochus, 


(0831 
Archilochus, Archimedes, &c. which are ſounded Aritioh, 
Arkillokus, Arkhimedes, 
Cb, however, is pronounced in moſt Words derived 
from the French like ſh, as in Chaiſe, Chagrin, Machine, 
&c. which are pronounced Shaize, Shagreen, Maſbeex. 
Sometimes it aſſumes the Sound of qu, as in Choir and 


. Choirifter, which are pronounced Quire and Quirriſter. 


And laſtly, it is perfectly loſt in the Word Drachm, which 
is ſounded Dram. 
D, 

Loſes its Sound in Wedneſday and Ribband, thoſe 
Words being pronounced Henſday, Ribbon. And when 
an Apo/tropbe precedes d, it loſes its own Sound, and af- 
ſumes that of t, in the following Words, bleſſed, kiſſed, 
diſmiſſed, which are pronounced bleft, kift, diſmiſt. 

E 


Has a long Sound, as in the, theſe ; and a ſhort one in 
them, then, when, &c. 

E, when it precedes a, and conſtitutes the Dipthon 
ea, loſes its Sound in dear, Fear, Death, Breath, whic 
are pronounced deer, Feer, Deth, Breth. 

E is quite loſt when an Apoſtrophe is ſubſlituted in its 
Place, as is common in ſuch Words as take the Termi- 
nation ed ; as fear d, tor feared, heav'd tor heaved, flary'd 
for flarwed, &c. 

Its Sound likewiſe is very obſcure in ſuch Diſſyllables 
as end in en, le, and re, as in /odd'n for ſodden, eat'n for 
eaten, bitt'n tor bitten, handle, mangle, dandle, Metre, 
Lucre, Mitre, Fire. The Reaſon, however, of ſuch Ob- 
ſcurity or Loſs is, becauſe J, u, and er, are Liquids or half 
Vowels, and have an imperfect Sound of their own, as 
has been before oblerved 

Obſerve, the e final in Words of more Syllables than 
one is loſt, and ſerves only to lengthen the Sound of the 
laſt Syllable, as in adhere, adore, aſſure, &c. It retains 
however, its long Sound in ſuch Monoſyllables wherein 
there is no other Vowel, as he, me, ſhe, &c. 

There are ſome Exceptions, indeed, wheree final does 
not lenghten the Syllable ; as in come, ſome, one, none, 
which are ſounded cum, ſum, wun, none. 


Is ſometimes ſounded like V, as in the Word of, which | 
13 


(:22 ) 
is pronounced ove ; and when it is doubled, it has a fine 
Aſpiration, as in and off, which is ſounded ande. 
When Words of the ſingular Number have / in the laſt 
Syllable, they change it into v in the plural, as Wife, 
Wiwes, Knife, Knives, Calf, Calves, &c. 
| G 


Is ſounded ſoft like je and ji, before e, i, andy; as in 
Gem, Ginger, Gypſy. There are ſome few Exceptions, 
however, as in the Words get, Geeſe, Gift, gild, which 
are ſounded hard, 

This Letter is likewiſe pronounced hard before e and 
i, in moſt proper Names derived from the Greet or the 
Hebrew,. as in Geba, Gideon, Genneſareth. 

It is ſounded hard likewiſe in tbe Words following, 
flagger, Dagger, bigger, Finger, Singer, &c. 

It is ſounded hard likewiſe when it precedes the Vow- 
els a, o, and u and the Conſonants / and r, as in Gaſp, 
Gooſe, Guſt, Glaſs, Graſs, &c. 

This Letter g loſes its Sound when it precedes the Let- 
ters m Or n, as in Flegm, Gnat, gnaſb, which is pronoun- 
ced Fleem, Nat, naſh ; and in the Word Sign, and its 
Compounds, as Defign, conſign, refign, &c. which are 
founded De-ſyne, con-ſyne, re-ſyne, 

G loſes its Sound likewiſe when it precedes the Letter / 
as in Oglio, Seraglio, which are pronounced Olio, Serallio, 

When & follows g, the Sound of the «is loſt, and the 
g is hard, as Guilt, Guile, Guinea, &c. which are pro- 
nounced Gili, Gile, Ginny. 

Gh, 

Though a double Character, is only a ſingle Letter, 
and is to be met with but very ſeldom at the Beginin 
of Words; but when it does occur, the Sound of the 5 
is loſt, and the g is hard, as in Gheft, Chat, ghaſtly, 
which are pronounced Ge/, Goff, gaſtly. 

Gh in the Middle of a Word aſſumes the Sound of f 
as in Laughter, tougher, rougher, &c. which are pronoun- 
ced Laffer, tuffer, ruffer. 

It aſſumeslikewiſe the Sound of F at the End of Words 
as in Cough, Trough, enough, rough, which are pronoun- 
ced Cauff, Trauff, enuff, ruff. There are ſome Excep- 
tions, however, and the Sound is quite loſt, as through 
is ſounded thru, Hough, Plou, Dough, Dow. 


Gh 


wt 
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Gh loſes its Sound quite likewiſe in the Words high, $ 
nigh, Light, Night, &c. which are pronounced bys ny, þ 
Lyte, Nyte. H 1 
» 


Is not properly a Letter, but only a Note ef Aſpirati- 
on, and is loſt in the Monoſyllables 25 and oh! as alſo 1 
at the End of proper Names, as Jeremiah, Obadiab, q 
Meſſiab, &c. ii] 

H loſes its Sound likewiſe when it is preceded by the ll. 
Letter r, as in Rheniſb, Rhetorick, Rheumatiſm, &c. which 
are pronounced Renniſb, Rettorick, Rumatiſm. 


Has two Sounds, one ſhort, and the other long; the | 
former in Fin, Fit, Fiſb, and the latter in Fine, Fire, 

Fight. | : 

7 loſes its Sound, and aſſumes that of u, in the Words | 
following, Dirt, Flirt, firft, third, which are pronoun» (1 7 


ced Durt, Furt, furt, tburd. | 


This is commonly called Jod J or i Conſonant, and has 
always the Sound of ſoft g, as is Jeſt, Jeſter, Feer, &c. 
K 


At the Beginning of a Word, where it precedes the 
Letter n, either loſes its Sound, or at leaſt is very ob- 
ſcure, as in Knave, Knife, knit, &c. which are pronoun- 
ced Nawe, Nife, nit. 

K at the End of a Word always requires the Letter c 
before it, as in Arithmetickh, Logick, Rhetorick ; but in 
Adjectives ending in &, ſuch as Tragickh, Comich, Drama- 
tick, &c. it is now cuſtomary to throw the & out, and 
write them Tragic, Comic, Dramatic. 


Loſes its Sound when it precedes either F or n; as in 
Calf, Half, Balm, Qualm, which are pronounced Cabf, 
Hahf, Babne, Cabme. 


Loſes its Sound, and a fumes that of n, in the Words 
Accompt and Accomptant, which are pronounced Account 
and Accountant. 


N, | 
Loſes its Sound when it follows the Letter m, as in 
| Ha 


( 24 ) 
Hymn, ſolemn, Autumn, which are pronounced Him, 


follem, Autum, 9 
; O, p1 
Has a long Sound and a ſhort one; the former in Robe, 
Aboile, Mode; the latter in rob, Mob, Job, &c. 1/ 
It aſſumes the Sound of ſhort uin Dove, Lowe, ſhove, V, 
&c. and is pronounced Dude, Luve, fhuwe. 
It ſometimes ſounds like the Vowel i in Momen, and fo 


is pronounced H/immin ; and ſometimes like oo, as in ar 
Tomb, Womb; and is pronounced Toom, Worm ; 1nd ſome- 
times again as the Vowel u; as in done, doſt, comfort, 
which are pronounced dun, duſt, cumfort. 


And the Sound of o is loſt in the Ward Damoſel, which & 
is pronounced Damzel. de 
P, as 
Loſes its Sound when the Letter / follows it, as in 
P/alms, Pſalter, Eſalmiſt, which ate pronounced Sablms, 
Sablter, Sahlmiſ/t. « is f 
It loſes its Sound likewiſe when the Letter -: precedes 
it, as in Preſumption, Attempt, Temptation ; which are | ( 
pronounced Preſumſbon, * Temtaſbon. as | 
, fer 
Though a double Character, is but a ſingle Letter, and as © 
aſſumes the Sound of the Letter f, as in Phlepm, Phanatic, | 
Phrenzy, which are pronounced Flem, Fanatic, Frenzy. | 
In Words, however, where ph can properly be divided, | or: 
it retains its natural Sound; as in Shepherd, up-bold, &c. 8 b 
| : 2 
Is never written without 2; and in Words derived L 
from the French, it aſſumes the Sound of 4, as in the Wo 
Words antique, oblique, pique, &c. which are pronounced nou 
antike, .oblike, peek. likes 
Rh, iſh, 
Though two Characters, are but one Letter, and the dom 
. & which follows it has no Sound at all, as in Rheum, . 
rheumatic, Rhetoric, &c. ſelde 
ET >: Engl 
Though the Sound of this Letter is naturally ſoft, yet then 
it is pronounced hard like in the following Words, PTEC( 
Hands, Bands, Wands. &c. as alſo in all Words ending in 
fron, as Perſuaſion, Delufiun, Confuſion. The Sound how- ls. 


ever is ſoft, in caſe a Conſonant precedes it, as in — 
is 


werſion, Dimenſion, Commiſſion. 


Co 


( 25 ) 

This Letter is hard likewiſe in ſeveral Words of one 
Syllable only, as in Roſe, Proſe, Cauſe, Pauſe, which are 
pronounced Roze, Proze, Cauze, Pauze. 

This Letter is likewiſe perfectly loſt in the Words 
Le, Iſland, Viſcount, &c. which are pronounced Te, Iland, 
Vicount, 

Note, All Words ending in fron are ſounded as hon; as 
for Inſtance, Commiſſion, Compaſſiun, Converſion, which 
are pronounced Commiſhon, Compaſhon, Coanverſhon. 


, 

All words ending in tion, as thoſe in fon, are ſounded 
alſo like /hon, as Vexation, Commiſeration, Converſation, 
&c. which are pronounced Vexaſbon, Commiſeraſhan, Con- 
ver/aſhon, Otherwiſe, however, it retains its own Sound, 
as in Feflivity, Beſtiality, Contexture, Mixture, &c. 


U 

Though a double Character, is but a ſingle Letter, and 

is ſounded hard, as in thee, thoſe, them, &C. 
J. 

Called Vee, or u Conſonant, always precedes a Vowel, 
as in Virtue, Vice, very, vaſt, &c. and is as widely dif- 
ferent from the Vowel u, in regard to its Sound and Form, 
as any other Letter throughout the Alphahet. 

W, 

Is ſometimes a Vowel and ſometimes a Conſonant ; the 
former when it is uſed for the Letter 1, and the latter when 
it begins either a Word or a Syllable, as in War, Warmth, 
Vaſte, &c. ſomewhat, ſomewwbere, elſewhere, &c. 

W/ lotes its Sound when it follows either ſor r, as in the 
Words Sevord, /2v257np, Hretch, avreſting, which are pro- 
nounced Sord, ſcouing, Reich, reſting. It loſes its Sound 
ſikewiſe when it precedes the Letter &, as in More, ⁊bbor- 
i, Whoredom, which are pronounced Hore, horiſh, Hore- 
dom. h, 

Though a double Character, is but a ſingle Letter, and 
ſeldom, it ever, occurs in any Words but what are purely 
Eng lil - ſuch as te, here, I Heat, which, &c. : and 
then, in regard to. the Sound or Pronunciation of it, the 
precedes the w, as Havite, hwere, Havent, hwwich, &c. 

X, 

Is a double Conſonant, and is ſounded like cor &s ; as 

R Example, 


( 26 ) 


Example, execute, Exerciſe, are ſounded Ex/ample, el ſe. 
cute, Ecſerſixe. 


2 

Is, as we have before obſeryed, ſometimes a Conſonant 
and {ometimes a Vowel. 

Note, however, that it is always a Conſonant when it 
begins either a Word or a Syllable, and always a Vowel 
when it ends either the one or the other. ; 

Ga f 

Is a double Conſonant, and includes in it the Sound of 
As, as in Zone, Zealot, Zodiac, &c. which are pronoun- 
ced Djone, Dſeelut, Djodiack. | 

Note, Though it may precede any one of the Vowels, 
yet it cau never follow or precede a Conſonant. 


LESSON V. 
Three general Rules te be obſerved, in order to ſpell and 
write any Engliſh Words correctly. 

I. DEFORE you write down ary Word, pronounce it 

to yourfeif as clear, plain, and diſtin, as pofſi- 
bly you car, giving each Part its full Sound, and then en- 
tet it down according to the longeſt, hardeil, and harſheſt 
Sound, as Tron, not Turn, Lant-horn, not Lantern, Cab» 
haze, not Cabbidge. 

II. Make ycurſelf Miſtreſs of the preceding Leſſon, and 
obſerve with Attention how the Vowels and Conſonants 
are pronounced in arious Words, as well foreign as Eng- 
liſh, and write them down accordingly. Be careful, how- 
ever, to obſerve where any Word keeps its Sound, and 
where it varies it. 

III. Mark likewiſe very diligently what Letters are filent 
or not ſounded in any Word, but infert them in your 
Writing, though they are oiuitted both in reading and 
ſpeaking. 


LESSON VI. 


Some particular Rules to be obſerved for Spelling and 
Writing any Engliſh Vords corredly. 


J. LL proper Names of Perſcns, Towns, Cities, 
A Rivers, Seats, Ships, Sc. muſt begin with a 


Capital. 


II. The 


an 
Mie 
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II. The firſt Word of a Bill, Book, Letter, Note, or 
Verſe, muſt likewiſe have a Capital at the Beginning. 

III. A Capital Letter muſt always follow a full Stop. 

IV. When you quote any Paſſage out of an Author, 
(though the firſt Word does not follow a full Stop) it 
muſt begin with a Capital. 

V. When a thort Sentence is diſtingniſhed by being 
printed entirely in Capitals, you may take it for granted, 
that there is ſomething contained in it more obſervable 
than ordinary ; as, JESUS, KING OF THE JEWS. 

VI. And laſtly, you mutt take Care never to inſert a 
Capital in the Middle of a Word; as for Inſtance, ſhould 
your Name be Elizabeth, you muſt never write E/izaBeth. 


ADDITIONAL RULES. 


Notwithſtanding a great Part of our Mother- Tongue 
is very Irregular, and, for that Reaſon, there is ſcarce any 
Pollibility of compriſing it within the Compaſs of any 
Set of Directions w hatſoever; yet we preſume the fol- 
lowing may prove of ſome Service and Advantage to a 
young Beginner. 

I. Take Notice, that though the Letter c generally 
precedes a &, as thick, Stick, chich, & c. yet it muſt never 
be inferted between two Conſonants; as Wink, Stink, 
Sink, not Winck, Stinck, Sinck. 

II. Obſerve, however, it a Conſonant precedes the 
Character ch, the c mutt be inſerted, as in Tench, Wench, 
Wrench, &C. 

Oblerve; likewiſe, that the Character ch, if it ends a 
Word, or follows a thort Vowel, it for the generality ad- 
mits of the letter ? before it, as in the Words Match, 
catch, fetch, &c. 

'There are ſome few common Words, however, that are 
an Exception to this general Rule; as tor inſtance, which, 
much, touch, &C. 

III. For the generality, the Letter 4 ſhould be added 
before g, in cafe the has a ſhort Sound after a ſhort 
Vowel ; as for inſtance, Ledge, Ledger, Lodge, Lodger, 
Hedge, Hedger, &c. 

IV. When Words have a long Vowel before a ſingle 
Conſonant, you muſt always give them an e ſilent at the 
End of them; as Life, Wife, Strife, &c. 
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V. The filent e, however, muſt very ſeldom be written 
a'ter a SyVable made long by a Dipthong, or after a dou— 
ble Conſonant; as receiv-iny, believ-ing, conceiv-ing, 
Bizſ-fing, ad-dreſ-fing, Wedding, &c. and not re-ceive- 
ung, be-lieve-ing, con-ceive-ing, Bleſſe-ing, ad-dreſſe-ing, 
IWedde-tng. 

There are fome Exceptions, however, to this general 
wle ; for e final muſt be inſerted after the ſoft c, g, or 


, x, 2, or v Conſonauts; as for Example, hence, Fence, 


range, firange, Mouſe, Houſe, brouze, rouze, Helve, Shelwve, 
&c. but it is abſolutely needleſs where two Conſonants of 
the ſame Sort come together, as Inn and add, not Inne or 
adde, except in ſome few proper Names, 

VI. When the Eetter g founds hard after a long Vow- 
el, in the End of a Word, e muſt be added to it, as in 
Fatigue, Intrigue, Vogue, Rogue, & c. and not Fatig, Intrig, 
Log, Rog; ve muſt likewiſe be added to the hard g in all 


| foreign Words; as in Dialague, Apologue, Catalzgue, Pro- 


legue. Epilogue, &c. 

VII. Gh is written for hard g in the Words following, 
viz. Ghoſt, Ghittar, ghaſtly, &c. and gu is written for 
hard g in Guilt, Guile, Guide, &c. 

VIII. The Pronoun J and the Interjection O (as we 
have hinted before) muſt be always written with a Capital. 

IX. When the Letter 4 ends a Word with a ſhort Vow- 
el before it, then the Letter c inuſt precede the 4, as in 
Stuck, Block, Clock, &c. The Letter &, however, may 
with propriety be omitted in the End of ſuch Al; Cives 
as are derived from the Latin, as in Dramatic, Trag ic, 
Comic, &c. 

L, a double // is always uſed at the End of a Mono- 
ſyllable after a ſingle Vowel; as Ball, call, full; Bell, 
fell, well; Mill, fill, Will; Roll, Poll, Toll; full, dull, Bull; 
&c. : but if a Diphthong precedes / in Words of one Syl- 
Jable, then a ſingle / only follows; as Sail, fail, rail; 
Seal, fecl, deal; Soil, teil, foil ; Wool, Fol, Soul, &c 

If Words have more Syilables than one in them, then 
11 muſt not be uſed, but the ſingle / only; as in merciful, 
painful, diſtruffful, &c. 

Whenever a Word or Syllable begins with a 9, write a 
4 innmediately after it; as in Queſtiun, acquaint, &c. 

Make Uſe of 9 inſtead of # where Words are derived 


from 


20 
from the Latin, ending in guus ; as ollique, antique, and 
not oblihe, antike, &c. 

Obſerve, a long / is never uſed at the End of a Word, 
either in Printing or Writing, but /s, as in Maſs, Pa/s ; 
Dreſs, Preſs; Bliſs, Kiſs ; Loſs, Croſs ; Buj+, Puſs, &Cc, 

There are ſevetal Exceptions, however, as to this ge- 
neral Rule; for the Monoſyllables hereunder written 
muft end with a ſingle 5s, wiz. as, yes, is, us, &c. 80 
likewiſe when 5s or es is added to a Word, in order to 
make it a Plural; as Name, Names; Hani, Hands ; 
Wand, Wands ; Laſs, Laſſes; Houſe, Houſes; Church, 
Cburches, &c. © | 

When Engliſh Words end with the Sound us, they 
mult be ſpelt with the Diphthong ous, as gracious, pre- 
cious, con/cious, &c. 

Make Uſe of the Letter x rather than &, in ſuch Word: 
as are derived from the Latin, wherein the x is inſerted; 
as in the Words Connexion, Crucifixion, which are more 
proper than Connection and Crucifiction. | 

When a Verb ends with a y, it retains it before its 
Termination; as deſtray, De/!razer, deſtroying, deſtroyed ; 
Empluy, Employer, employing, employed, Empioyment, &c. 


LESSON VII. 


Of the CharaRers, Points, or Stops, made uſe of to de note 
the Intervals, or proper Dijtances off Time, which are 
to be obſerved in Reading. 


K Writing and Printing there are ſour Stops of the 


Voice, vis. 


(:) a Colon 
(.) a full Stop, Pe- 
riod, OT Point, 


(„) a Comma 
( ; ) a Semicolan 


Theſe marks are intended to ſhew what Pauſe or Reſt 


is to be made in Reading, where they occur in one Sen- 
tence. 

At a Comma, reſt only whilſt you can fay privately to 
yourſelf one; at a Semicolon, pauſe whilſt you can ſay 
one, two, deliberately ; at a Colon, pauſe till you can 
tell three or four; and at a full Stop, or Cloſe of a Sen- 
tence, tell five. 
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There are, beſides theſe Stops of the Voice, two Marks 


or Notes of Affection; one whereof is called a Note of 


Interrogation, marked thus (?), and the other a Note of 
Adimiration, marked thus (I); and theſe require the 
{ame Pauſ- in Reading as at a full Stop. 

The former is made uſe of when any Queſtion is aſk- 
ed; and the latter, when any ſudden Paſſion of the Mind 
is expreſſed 

To theſe Stops of the Voice and Notes of Affection, 


there ate twelve other Marks of Diſtinction made ule ot 


in Printing; which are theſe that follow, vis. 


An Apoſtrophe ? An Index Ny 
An Aſteriſk * An Obelik + 


Brackets (] A Paragraph @ 
A Caret 4 A Parentheſis () 
An Elipſis — A Quotation © 


An Hyphen - or = A Section 5. 
The firft, 4/2. the Apoſtrophe ('), is uſed when ſome 


j.etter or Letters are left out; as in't tor in it; [ won't 
for I will not; th for though, &c. 

The ſecond, called the Aﬀeriſk or Aﬀeriſm (*), has 
a peculiar Reference to ſomething, either in the Margin 
or at the Bottom ot tne Page; and where divers Atte- 
riſms occur, as #*** ®, there is either ſonlething defi- 
cient in the Senſe, or ſomething too immodeſt to be 1n- 
JP -_ | 

The third, called Brackets [ J, are [but ſeldom uſed ; 
and when they are, it is either to include a ſingle Wor 
or two of the ſame Signification with which they ſtand, 
and may be uſed in their Room or Stead; or elſe to in— 


clude ſome Part of a Quotation. 


The fourth, called the Caret (A), is frequently uſed 
in Writing, indeed, when any Word or Words happer; 
to be omitted, and are inſerted above; but they very ſel- 
dom occur in any printed Book, 

The Ellipſis, or fifth Mark ( —— ). is uſed when Part 
of a Word is omitted to conceal the Senſe of it, as in 
N n try for Miniſtry, P for Parliament, 
and D of C d tor Duke of Cumberland, It is 


uſed likewiſe when ſome Part of a Sentence or Verſe is 
wanting or omitted. 'The 
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The fixth, called the Hyphen (-), is made uſe of either 
to unite two Words together, as Houſe-Keeper, Ale- 
Conner, Inn- Holder, &c. Or, in caſe one Part of a Word 
ends a Line, and the other begins the next, the Hyphen 
denotes, that the Syllables ſo parted muſt be joined in 


Reading. 


Where the Hand () is made uſe of, it is to denote, 
that there is ſomething more worthy the Reader's Notice 


than common. 


The eighth Mark, called the Paragraph (J), is chiefly 
uſed in the Bible, and denotes, that a new SubjeC is en- 


tered upon. 


The ninth Mark, called the Parentheſis (), is uſed 
like the Brackets, to include ſomething that is not abſo- 
lately neceſſary to the Senſe, but intrcduced only to ex- 
plain it; and if left out, the Senſe will be no ways inter- 


rupted. 


In the reading of a Parentheſis, the Reſt, or Pauſe, at 
each Mark, is only as a Comma, and two Coinmas are 


frequently ſubſtituted in their Stead. 


As to the Obeliſk, or Dagger (+), the tenth Mark, it 
is only made uſe of by way of Reference to lomething, 


either in the Margin, or at the Bottom) of the Page. 


The reverſed Commas, called the Quotation Mark, 
ſhews, that the Lines fo diſtinguiched ate an Extract from 


ſome Author verbatim. 


The twelfth and jait Mark, called the Section (S), is 
made uſe of to divide the Chapters of any Book into di- 
ſtinct Parts, and anfwers the ſame Purpoſe as the Para- 


graph-Mark before mentioned (dJ) does in the Bible. 


There are tome few other Marks made uſe of in Read- 
ing; ſuch as the Dialyſis, which is () two Dots over 
a Vowel, to denote that it muſt not be joined with the 
Vowel that precedes it, and, for that Reaſon, that both 
are no Dipthong ; the ſingle Accent as (), and the 
double Accent as (“), the long Accent as (), and the 
ſhort Accent as (C), and the Circumflex as (A): but 
as theſe Marks belong to ſingle Words only, and not to 
Sentences, and are only made uſe of in Books for the 
Help of Children to aſcertain their proper Power or 
Sound, and never made uſe of in any others, we ima- 
gine that they ate foreign to our preſent Purpole, as be- 
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ing of little-or no Service to thoſe for whoſe Improve- 
ment this Pocket- Companion is principally intended. 


HAVING proceeded thus far, in-the firſt Branch of 
this our new Undertaking, for the Practice and Improve- 
ment of our Female Pupils in the Knowledge of their 
Mother- Tongue, we flatter ourſelves, that the following 


curſory Remarks of the late celebrated Dr. Watts, on. 


the important Advantages of Reading and Writing, will 
be looked upon, not only.os an entertaining, but inſtruc- 
tive Conclujon : 

„The Knowledge of Letters (ſays that ingenious 
Author) is one of the greateſt Bletlings that ever God 


| beſtowed on the Children of Men. By this Means, we 


preſerve for our own Uſe, through all our Lives, what 
our Memory would have loft in a few Days, and lay up 
a rich Treature of Knowledge for thoſe that ſhall come 
after us. 

By the Arts of Reading and Writing, we can fit at home, 
and acquaint ouri.lves with what is done in all the diſ- 
tant Parts of the World, and find out what our Fathers 
did long ago, in the firſt Ages of Mankind. By this 
Means, a Briton holds Correſpondence with his Friend 
in America or Japan, and manages all his Traffck. We 
learn by- this, Means how the old Roman lived, how the 
Fewws worſhiped : We learn what Doſes wrote, what 
Enoch prophelied, where Adam dwelt, and what he did 
ſoon after the Creation; and thoſe who ſhall live when 
the Day of judgment comes, may learn, by the fame 
Means, what we now ſpeak, and what we do in Great 
&ritairn, or in the Land of China. 

In ſtort, the / {rt of Letters does, as it were, revive all 
the paſt Ages of Men, and ſet them at once upon the 
Stage; and brings all the Nations trom afar, and gives 
them, as it were, a general Interview: So that the moſt 
diſtant Nations, and diſtant Ages of Mankind, may con- 
verſe together, and grow into Acquaintance. 

But the greatett Bleſling of all is the Knowledge of the 
Holy Scriptures, w berein Ged has appointed his. Ser- 
vants, in ancient Times, to write down the Diſcoveries 
which he has made of his Power and Juſtice, his Provi- 


dence and his Grace, that wc, who live near the End of 
T1 me, 


J 
| 
i 


* mans WE WH _ - Ww "eo 
. 


= =» 
Time, may learn the Way to Heaven and everlaſting 
Happineſs. 

Thus Letters give us a Sort of Iinmortality in this 
World, and they are given us in the Word of God, to 
ſupport our immortal Hopes in the next. 

Thoſe therefore who wilfully neglect this Sort of Know- 
ledge, and deſpiſe the Art of Letters, need no heavier 
Curſe or Puniſhment than what they chuſe for themſelves, 
viz. To live and die in Ignorance, both of the Things of 
God and Man. 

If the Terror of ſuch a Thought will not awaken the 
Slothful, to ſeek ſo much Acquaintance with their N- 
ther Tongue as may render them capable of the Ack an- 
tages here deſcribed, I k HO not where to ind a P- 


ſuaſiue that ſhall work upon Souls that are tunk den to 
far into brutal Stupidity, and ſo unworthy of a 1caiona- 
ble Nature.” 
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A New and Eaſy INTRODUCTION 
to the ART of WRITING. 


A ſhort PoETICAL Appress , our Female Pupils, on ie 
inportant Advantages ariſing from the Ust of the PeN. 


d "fs ſpringing Fair, whom gentle Minds incline 
To all that's curious, innocent, and five, 
With Admiration, in your Works are read 

The various Features of the twining Thread. 
Then let the Fingers, whote unrivall'd ſkill 
Exalts the Needle, grace the noble Quit. 

An artleſs Scrawl the bluſhing Scribbler ſhames, 
All ſhould be fair that beauteous Wyman frames: 
Stiive to excel, with Eaſe the PEN vill move, 
And pretty Lines add Charms to infant LOVE, 


InsTRUCTIONS for young Practitioners in the Art of 
WRITING. 

Otwithſtanding the Practice of various Hands may 

be of ſingular Service to young Gentlemen, who 
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are brought up to various Employments ; and though 
Command of Hand, or, as it is generally called, Striking, 
may be of ſome Service, by way of occaſional Decorati- 
ons ? yet there is but one Hand abſolutely requiſite for 

oung Women to improve themſelves in, and that is the 
Round Hand, which is much preferable to the Italian, 
though formerly, indeed, the latter was in high Repute 
amongſt the Ladies Neither is there the leaſt Neceſſity, 
for our Female Pupils in particular, to ptactiſe any or- 
namental Flourithes whatſoever ; ſo that all they are un- 
der an indiſpenſible Obligation to learn, in regard to Pen- 
manſhip, lies in a _ narrow Compaſs; for if they can 
but once attain to maxe their Writing look fair and legi- 
ble, it is as much as is required at their Hands. 


Short Rules for learning to WRITE. 


1 write true, is to keep a due Proportion between 
the Letters. 

Draw two Lines at a ſmall Diſtance with a Pencil, and 
let the Letters fill up the Space. 

There are two Sorts of Letters ſome keep within the 
Lines, and others exceed them. 

Of the former Sort are theſe that follow, viz, 

2, c, e, i, n, n, o, r, $, u, WH, V, S. 

The following are of the latter Sort, vis. 
. d, f, g. 5, , 4, , 75 9 }, „. 

Obſervk, the Letter c, if it be carried on, it is 0; bring 
the Stiokę down again, it is a; carry the a above the 
Line, it is 4; carry it below the Line ſtrait, it is 9g; turn 
it at the End, it is g; begin the c with a longer Stroke, 
and it is an e. | J 

The Letter i, if it be carried above the Line, it is 7; 
if it be doubled, it is 1; if this 25 falls below the Line. 
it is y; and if this y wants the FA Stroke of it, it is J. 
or what is called jod 7, * 

I, if it be turned roundifh, con ſtſtutes a 5; if this be he- 
low the Line, it is f; and if it turn the other Way, it is / 

n, it it ſtops at the Top, it is r; if there be three 
Strokes, it is m; if the Stroke goes below the Line, it 
toims a p; it it turns up again, it conſtitutes a ec ; if it 
be cartied above the Line with a Bend, it is an % and 
if the Y be turned in the Middle, it is a 4. 

| x is 


1£ 
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x is two c's turned the wrong Way; x and ſhort s bear 
ſome near Similitude. 

The method to attain the Art of Wiiting ſoon, is to 
practiſe frequently on the following Letters, c, 1, 4, n ; 
for from them you form all the teſt; as for Initance, 

From c, you form o, a, d, 9, gs e. 

From#; , ws V, Fo J-+ * 

From J; 6, f, /. 

And from n ; , m, p, u, w, h, 2 

In writing great Letters or Capitals, the principal 
Stroke is a long &: with a true and eaſy Bend, it makes 
EDU hb 5X 6 *. 

Obſerve, thoſe who wiite but ſeldom, loſe their Hand 
by taking off their Pen at every Letter, and by writing 
th a quick Stroke or Jerk. In order therefore to pre- 
vent ſuch an ill Habit, uſe yourtelves to write ſeveral 
Letters at a Time, without taking oft the Pen; for the 
more you can accompliſh this, the more you will com- 
mand the Pen. 

As the Fair-Sex can with Eaſe procure good Pens, I 
ſhall not trouble them with any unneceſſaty Directions 
how to make them; but it is highly requiſite, however, 
that they ſhou'd be inſt-uRe | how to hold them in a prce 
per manner, and how they ought to lit, when they are 
determined to practiſe. | 
Rol Es for holding the Pex. 


I. Hold your Pen with the Thumb and two firſt Fin- 
gers of your Right Hand, fo as that your ſecond Finger's 
Und may reach juſt to the upper Patt of the Hollow, or 
Scoop of ycur Pen; and that your Pen may reft on that 
ſide of your ſecond Finger (near the Nail) which is next 
your firſt Finger. : 

II. Your firſt Finger's End muſt reach juſt as low as the 
Top of the Nail of your ſecond Finger, and lay hold, or 
preſs on that Part ot the Barrel ot the Pen which is next 
your ſecond Finger. 

III. Your Thumb (almoſt extended fraight) muſt lay 
hold, or prets on that Side of the Barrel of the Pen that 
is next it, and will then reach te the Lop of the Nail of 
the firſt Finger. 

IV. Your Pen and Hand thus ordered, your Pen will 

be 
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be held on the right Side of it (almoſt under the Barrel) 
by the End of your ſecond Finger near its Nail. 

V. On the right Side (almoſt on the Back of the Bar- 
rel) it will be held by that Part of your firſt Finger which 
is neareſt your ſecond Finger. | 

VI. On the left Side (about an Inch and a Quarter 
from the Point of the Nib) it will be held by the Ball of 
the End of your Thunb, traverſing flant-wiſe oppoſite to 
the End of your Thumb-Nail ; and the feather'd Part of 

your Pen will paſs between the upper and next Joint of 
your firſt Filger ; and the Hollow Scoop, or Opening of 
our Pen, will be hid from your Sight. | 

VII. The Hollow (or Palm) of your Hand, will be al- 
moſt directly againſt your Paper. 

VIII. Yor third Finger mult bear on your Paper, with 
that Joint of it which is next to its Nail. 

IX. The Ball of your fight Hand (near your Wriſt) 
muſt not (nor any Part of your Hand, but the before- 
men icned Joint of your little Finger) touch the Paper. 

X. A d lafily, your Pen and He nc. urdered according to 
theſe Piic&ions, vou will find the P pe and Deik on which 
you wiite will be borne on by nothing elte but the Nib of 
your Pen, the lowermoſt Joint of your little Finger, that 
Part of your right Aim which is between your Wrilt and 
Elbow, and by the Thumb, Fingers, and Partof the Arm, 
near the Lib of your left Hard; on which, and the Seat 
you fit on, the Weight of you: Body ſhould teſt. 

The next} Article to be learned is, how to fit commo- 
dicuſly s hen you ate difpolec. ro write; and for that 
Purpoie cbſtrve the following Directions. 

7, Let the Height of the Flat of hour Deſk, whereon 
you lay vour Buck or Papet, be: bout two Feet three 
Quarters fem the Givund z the Height 01 your Seat one 
Foot thiee [Quarters ; let your *cat's Cage be diſtanced 
from the Edge of the Def (+ ch comes next your Bo- 
dy) half a Root. 

II. Let the Room for your Knees and Legs to come 
under your Deſk be one Foct. | ; 

III. Lay your Book or Vaper, on which you write, 
ſtreight before you. 8 

IV. Let the Elbow of your right Arm be diſtanced from 


our Side about four Inches. 
mY | V. Let 
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V. Let your Body be nearly upright, and right againſt 
your Book or Paper; and if you ſuffer any Part of it to 
touch the Edge of your Deik, which it is beſt to avoid, if 
you can, let it be but lightly. 

VI. Let the Weight of your Body reſt on your Seat and 
your left Arm ; and hold your Paper or Book faſt down, 
on which you write, with the Thumb and four Fingers 
of your left Hand. 

When you have, by the Inſttuctions above, learned 
how to hold your Pen, and to fit in a proper Poſition, en- 
deavour to make your Writing as legible as poflible ; 
and for that Reaſon never, out of any Vanity or Aﬀec- 
tation of making it look fine, add Spiigs to your great 
Letters, or throw any unneceſſary Strokes amongſt your 
ſmall ones; but make your Fulls and your Smalls very 
ſmooth and clear; make your Circular Strokes in your 
Letters without Corners or Flats, and the right-lined 
ones without Crochedneſs; keep fuch a Diſtance between 
your Letters, that the Whites between each of them 
may be as enact as is conſiſtent with Practice; and take 
the fame Cate with reſpect tg the Diſtance of your Words 
and Lines; for the Beauty of Letters conſiſts in the well 
aCjuiling of their Parts, well performing the Strokes of 
which they arc compoicd, and placing them to the beſt 
Acvantage. | 

And, laſtly, take care that all ſuch Letters as have no 
Stems, be made 2s nearly of a Height as you can; and 
the ſame Letters in the ſame Fiece of Writing, as near as 
may be, of the tame Proportion ; and always remember 
to perform as much of a Word as you can in one conti- 
nucu Stroke. 


Ix>TRUCTIONS for mating of FIGURES. 


HE making of Figures well is as neceſſary as the 

making of Letters well ; for, without Figures, no 

Aﬀairs in common Buſineſs can be tranſacted; and there- 

tore I would adviſe al! my Female Pupils in general, to 

make their Figures in the moſt graceful manner they 
poſſibly can. 

Obſerve, that Figures, when ranged in Columns in 
Books ef Account, ſhould be made upright ; but when 
mixed with Letters, in Writing, they thould ſtond ſome- 

what 


* a 
what leaning. And let this be a ſtanding Rule, that 
your Figures be made conſiderably larger than the Writ- 
ing. IJ 

Now, to this ſecond Branch of our new and uſeful Un- 
dertaking, we ſhall only add ſome proper Copies for the 
Imitation of our Female Pupils, and ſome few familiar 
Letters, to inſtruct them how to expreſs themſelves with 
Propriety when they make their Applications to their 
Equals, or Superiors, if Occaſion offers, by way of epi(- 
tolary Correſpondence. 

The particular Copies then that I would recommend 
to their Practice, on their firſt Entrance into the Art of 
Penmanſhip, are the four ſingle Lines hereunder written ; 
fince each of them is ſo contrived, as to contain the 
whole Alphabet within itſelf ; by which Means they will 
inſenſibly, as well as expeditiouſly, acquiie a competent 
Knowledge of the Uſe of the Pen. 

The four ſeveral Copies are as follow. 

I. Prize exquiſite Workmanſhip, and be carefully di- 
ligent. 

l. Knowledge ſhall be promoted by frequent Exerciſe. 

III. Quick-fighted Men, by Exerciſe, will gain Per- 


fection | 
IV. Happy Hours are quickly followed by amazing 


Vexations. 

W hen our Female Pupils, however, have ſpent a (uf- 
ficient Time in tranſcribing the above Lines, and have, 
by Practice, made the whole Alphabet eaſy and familiar 
to thein, then thoſe artificial Copies ſhould be laid aſide, 
and others ſubſtituted in their Stead, which are more in- 
tereſting and inſtructive ; for Quintilian, who was one of 
the molt able and experienced Preceptors of the Age 
wherein he lived, and was for making the moſt of every 
Thing in the Education of Youth, exhorts all Writing- 
Maſters, in the ſtrongeſt and moſt engaging Terms, ne- 
yer to give their Scholars any idle, filly Copies, which 
have little or no Meaning in them; but, on the other 
hand, to be very careful in recommending to their Prac- 
tice ſuch only as contained in them the higheit Regard 
for Virtue, and the utmoſt Abhorrence and Deteſtation 
of vice; for what is learned whilſt in our younger Years, 


finks deep into the Memory, adheres to us till old Age 
comes 
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comes upon us, and has a prevailing Influence over our 
Conduct to the very Day of our Deceaſe. 

In order therefore to anſwer fo valual:le an End, we 
ſhall make it our Buſineſs to lay before our "cmale Pupils 
a complete Set of Alphabetical Copies, both in Proſe and 
Verſe; each of which ſhall contain ſome ſententious Pre- 
cept, or Maxim, and ſuch other Rules of Life, as, if fre- 
quently copied, and treaſured up in their Memories, ſhall 
not only contribute in a great Meaſure to their Succeſs 
here, but, what is of infinitely greater Moment and Im- 
portance, to their Happineſs herea!ter. 


Select PRUDExT1AaL MAR IUus, in Proſe and Verſe, alpba- 
betically diſpoſed, for the Eaſe of Young Womens 
Memories, and their farther Improvement in the Art of 
WRITING. 


A 
F 
C 
D 
E 
F 
G 
H 
[ 
K 
L 
Al 
N 
0 
Þ 
. 
R 
5 
T 
V 
W 
X 
* 
2 


Tir Set, in jingle Lines. 
Art poliſhes and improves Nature. 
Beauty 1s a fair, but fading flower. 
Content alone is true Happineſs. 
Delays often ruin the beſt Deſigns. 
Encouragement is the Life of Action. 
Fortune is a fair but fickle Miſtreſs. 
Grandeur is no true Happineſs. 
Health is Life's choicett Bleſſing. 
Indolence 1s the Inlet to every Vice, 
Knowledge is a godlike Attribute. 
Liberty is an invaluable Bleſſing. 
Modeſt Merit finds but few Admirers. 
Neceſſity is the Mother of Invention. 
One bad Sheep infects a whole Flock. 
Pride is 2 Paſſion not made for Man. 
Quick Reſentments prove often fatal. 
Riches are precarious Bleſſings. 
Self-Love is the Bane of Society, 
The Hope of Reward ſweetens Labour, 71 
Variety is the Beauty of the World. 21 
Wildon is more valuable than Riches. 
Xceſs kills more than the Sword. 
Veſterday miſpent can never be recall'd. 
Zeal miſapplied is pious Phrenzy. 
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Q_ Quick Promiſers are often low Performers. 
R Recreations are both lawful and expedient. 
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Second Set, in fingle Lines. | 
Affectation ruins the faireſt Face. | ] 
Beauties very ſeldom hear the Truth. 
Conſcious Virtue is its own Reward, 5 


Diligence overcomes all Difficulties. 
Envy too often attends true Merit. 


Fame once loſt can never be regain'd. 


Good Humour has everlaſting Graces. N 
Hunulity adds Charms to Beauty. 

Innocence is ever gay and chearful, N 
Knowledge procures general Eſteem. . 
Love hides a Multitude of Faults. 
Modeſty charms more than Beauty. 
Nothing is more valuable than Time. 
Order makes Trifles appear graceful. 
Praiſe is grateful to human Nature. 


„ 


Shame attends unlawful Pleaſures. 
Truth needs no Diſguiſe or Ornament. 3 
Vanity makes Beauty comtemptible. 
Without Knowledge Life is but a Burthen, T 
Xamples prevail more than Precepts. | | 
Youth, like Beauty, very ſoon decays. * 
Zeal warms and enlivens Devotion. 

* 


Third Set, in double Lines. 


Art and aſſiduous Care muſt join, 

To make the Works of Nature ſhine, 

Beauty's a Flower that ſtrikes the Eye; 

But (Roſe like) ſoon its Colours die, 

Content is a continual Store, 

And he's unwiſe that aſks for more. 

Dare to be juſt .— Your Fame regard; 0-1, 

For Virtue is its own Reward. 18 20 

Envy, when once it taints the Mind, 

Is to true Merit ever blind. I, 

Firſt to thy Maker, Homage pay; 

And next, thy King's Commands obey. 

Give without grudging to the Poor, Zo 

And Heaven will ſoon augment thy Store. 
| H Honour : 


(an 1 
{ Honour beſtow where Honour's due, ; 
And ev'ry one will honour you. 1 
1feſt not, ye Fair, with ſacred Things; 
Nor ſpeak with Diſteſpect of Kings. 
KR Know well thyſelf, thy Errors ſcan; 
And Pride, thou'lt find not made for Man. 
L Learning, when Fortune adverſe proves, 
With Induſtry all Ills removes. 
M Money's the God whom all adore 
Who courts, or {miles upon the Poor? 
N None are fo happy as the Juſt, 
| Whoſe names are precious in the Duſt. 
O Old Age, or Sickneſs, mows down all : 
In Time, the ſtatelieſt Buildings fall. 
P Princes, like Ladies, in their Youth, 
But very ſeldom hear the Truth. 
Q Quarrels avoid; and Law-Suits ſhun ; 
R 


For he that conquers is undone. 
Riches, when on the Good beſtow'd, 
Are Bleſſings worthy of a God. 

8 Sometimes the Bow ſhould be unbent, 
Faſtimes are good, if innocent. 

T Tho' Beauty's Shafts refiftleſs are, 

The Virtuous til] outſhine the Fair. 

V Verſe, if impure, has no Defence; 

| TIndecency is want of Senſe. 

WV ho would to lawleſs Pleaſures rove, 
That knows the Sweets of virtuous Love ? 
Namples oft, when Precepts fail, 

Will over giddy Youth prevail. 

Youth take, like tender T wigs, the Bow: 
And as firſt faſhion'd always grow. 

Zeal, when with too much Heat it burns, 
Soon to religious Phrenzy turns. 


geleckt CounsELs; or RuLes of Lirt; in Profe: 
Without Regard to alphabetical Order. 


I, O your own Work, and know yourſelf. 
2. Let Reaſon go before every Enterprize, and 
Counſel before every Action. 


3. Be not divertec from your Duty, by any idle Re- 
flections 


„ 
flections that the ſilly World may make upon you; for 
their Cenſures are not in your Power, and conſequently 
ſhould be no Part of your Concern. 5 

4 Reſt ſatisfied with doing well, and leave others to 
talk of you what they pleaſe. 

5. Pitch upon that Courſe of Life which is the moſt 
excellent, and Cuſtom will render it the moſt delightful. 

6. Never defer that till To-morrow which you can do 
To-day ; nor never do that by Proxy which you can do 
yourſelt. 1 

7. Be at Leiſure to do Good; and never make Buſineſs 
an Excuſe to decline the Offices of Humanity. 

8. Forget the Faults of others; but always remember 
your own, 

9 Hear no lll of a Friend; nor ſpeak any of an Ene- 
my: Believe not all you hear, nor report all you believe. 

10. Always conſider, that there 1s nothing certain in 
this mortal State; by which Means you will avoid being 
tranſported with Proſperity, and being dejected in the Day 
of Adveiſity. 

11. Make yourſelf agreeable, as much as poſſible, to 
all; for there is no Perſon ſo contemptible, but it may be 
in his Power to be a fincere Friend, or an inveterate Foe. 

12. In the Morning, think what you have to do; and 
at Night, aſk yourſelf what you have done 

13. Never reveal your Secrets to any, except it be as 
much their Intereſt to keep them, as it is yours that they 
ſhould be kept. Only truſt yourſelf, and another ſhall 
never betray you. | 

14. Shun the leaſt Appearances of Evil, that you may 
not be ſuſpected; and if you cannot avoid both, chuſe 


rather to be ſuſpected, when you do not deſerve it, than 


to do Evil, without being ſuſpected. 

15. Be content in that Station Providence has allotted 
you ; for Serenity of Mind is the molt precious Jewel of 
human Life. 

16. Diſdain not your Inferior, tho' poor; ſince he may 
poſſibly be your Superior in Wiſdom, and the noble En- 
dowments of the Mind. | 

17. Never indulge yourſelf in Sloth ; for Idlenſs is the 
greateſt Prodigality ; it throws away Time, which 1s in- 
valuable in reſpe of its preſent Uſe; and when it is paſt, 
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can never be recovered by any Power of Art or Na- 
ture. 

18. Beware of Oſtentation; an accompliſh'd Woman 
conceals vulgar Advantages, as a modeſt Woman hides 
her Beauty under a careleſs Dreſs. 

19. Never ſpeak reproachfully of any Perſon whomſo- 
ever; for ſuch Injuries are very ſeldom, if ever forgot- 
ten; and may pollibly prove an Hindrance to your Pre- 
ferment, 

20. Be very cautious in believing any thing il] of your 
Neighbours ; but be much more cautious of making haſty 
Reports of them to their Diſadvantage. g 

21. Do nothing but what is praiſer worthy; nor be 
puff'd up with popular Applauſe ; entertain Honour with 
Humility, Poverty with Patience, Bleſſings with Thank- 
fulneſs, and Afflictions with Reſignation. 

22, Ler Virtue and Innocence accompany your Recre- 
ations ; for unlawful Pleaſures, tho? agteeable for a Mo- 
ment, ate too often attended with bad Conſequences, and 
inſtead of relaxing the Mind, plunge us into an Abyſs of 
Trouble and Vexation, 

23. Give your Heart to your Creator; pay due Reve- 
rence to your Superiors ; honour your Parents; give your 
Boſom to your Friend; be diligent in your Calling, let 
your Station in Life be what it will; give an attentive Ear 
to good Advice, and be benevolent to the Poor. 

24. Queſtion not the Truth of what God has thought 
tit to reveal to you, however intricate and myſterious; 
lince he requires our Aſſent to nothing that is contradic- 
tory to realon, tho? he does to ſome Truths that are above 
it. | 

25. And laſtly, Put forth all your Strength in honour- 
ing of God, and doing his Commandments ; for that Time 
hall end in a bleſſed Eternity, that is prudently and zea- 
louſly ſpent in the Service of the Supreme Being. 


Select Counstts; or RULES of Lire; in eaſy Perſe: 
Without Repard to alfhubetical Order. 


I. IRS IT honour God, and next thy Parents too; 
And deal to all Men their peculiar Due. 


2. Abſtain from others Goods: Let not thy Mouth 
Be prone to Lies ; but always utter Truth, 


3. Bear 


| 
[ 
| 
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3. Bear not falſe Witneſs; le: thy Words be juſt ; 


22. 


23. 


Preſerve thy Chaſtity, and keep thy Truſt. 
Let juſtice in thy Meaſures (ti'] prevail; 

Equal thy Balance ; even be thy Scale. 

hat the kind Hand of Juſtice gives receive, 
And with th deſtin'd Lot contented live. 
To rob the Hireling of his Due abhor ; 

And never in the leaſt aflit the Poor. 
Let public Love inſpire each gen*rous Soul; 
And ev'ry Part be uſeful to the Whole. 

Shun Av'cice; from whoſe fatal, fertile Root, 
All the malignant Kiads of Evil ſhoot. 
Speak what thou know'ſt is tight: = And ſcorn to uſe 
Words ſuited to the Times for ſordid Views. 
If Wiſdom, Strength, or Riches be thy Lot; 
Boaſt not; but rather think thou haſt them not. 


. Be all thy Paſſions with the Mean endow'd; 


Nothing too great, too lofty, or too proud. 


In all thy Talk be Moderation had; 


The Mean is beſt, for all Extremes are bad. 


. Repine not at thy Neight-our's Good, nor rail 


No envious Thoughts th' in:mortal Minds aſſail. 
Be always temp'rate ; ſhameful Deeds eſchew; 
Chuſe not with Miſchief, Miſchief to purſue. 
Let Juſtice vindicate thy Goods or Lite : 

Soſt Words are uſeful : Strife engenders Strife, 


. Truit not too raſhly; but thy Faith ſuſpend, 


Till thou haſt certain Knowledge of the End. 
Exact not from a poor Man (tho' thy Right) 
A Debt, with Rigour, to the utmoſt Mite. 


Be not too ſparing ; know thou'rt mortal made; 


Nor can thy Wealth be to the Grave convey'd. 

By adverſe Fortune be not quite ſubdu'd ; 

Nor too much liited up with Joy at Good. 

Shun mad, vain-glorious Boaſts; and be thy Tongue 
With Modeſty, that uſeful Beauty, hung. 

Conceal no Fraud ; for both are equal 'I hieves, 
Who ſteals thy Goods, and who, when ſtol'n receives. 
Labour, and let thine Hands procure Relief 

Of all thy Wants :—An idle Man's a Thief. 

Let Rev'rence of thyſelf thy Thoughts controul, 


And guard the Sacred Temple of thy Soul. 
24. Chuſe 
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24. Chuſe out the Man to Virtue beſt inclin'd ; 
Him to thy Arms receive, him to thy Boſom bind, 


To theſe prudential Maxims we ſhall only add two or 
three inſtructive proverbial Sayings, in Proſe and Verſe, 
and then proceed to give our Female Pupils ſome few 
Specimens of Epiſtolary Writing ; with which we ſhall 
conclude this Branch of Female Education. 


Select Prowerbial Maxims, with ſhort practical Iu- 
PROVEMENTS, by Way of Concluſion. 


PROVERB l. 


Sincerity is true Wiſdom. 


NTEGRITY, in regard to Succeſs in Buſineſs, 

without any other Conſideration, hath many Advan- 
tages over all the fine and artificial Ways of Diſſimulation 
and Deceit: It is much the plainer and eaſter, much the 
ſafer, and more ſecure Way of Dealing in the World; it 
has leſs of Trouble and Difficulty, of Entanglement and 
Perplexity, of Danger and Hazard in it: It is the ſhorteſt 
and neareſt Way to our End, carrying us thither in a direct 
Line, and will hold out, and laſt longeſt, The Arts of 
Deceit and Cunning continually grow weaker, and leſs 
effectual to thoſe that uſe them: Whereas Integrity gains 
Strength by Uſe; and the more and longer any Man prac- 
tiſes it the greater Service it does him, by confirming his 
Reputation, and encouraging thoſe with whom he has to 
do, to repoſe the greateſt Truſt and Confidence in him, 
which is an unſpeakable Advantage in the Buſineſs and 
Affairs of Life. 

If a Man, indeed, was to deal in the World for a Day 
only, and thould never have Occaſion to converſe with 
Mankind any more, ſhould never more ſtand in Need of 
their good Opinion or good Word, it were then no 
great Matter (as to the Concerns of this Life) if a Man 
hou!d ſpend his Reputation all at once, and venture it 
at one Throw; but it he be to continue in the World, 
and would have the Advantage of Converfation whilſt he 
is in it, let him make uſe of Truth and Sincerity in all 
his Words and Actions; for nothing but this will laſt and 
hold out to the End. All other Arts will fail, but Truth 

and 
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and Integrity will cary a Man through, and bear him out 
to the very laſt. 


PROVERB II. 


Be content in that Station which Providence has alloted you, 


T is a celebrated Thought of Socrates, that if all the 
T Misfortunes that attend Mankind were to be caſt into 
a public Stock, in order to be diſtributed amongſt the 
whole Species, thole who now thought themſelves the 
moſt unhappy, would prefer the Share they are already 
poſſeſt of, before that which would fall to them by ſuch 
2 Diviſion, 4 

Horace, indeed, has carried this Sentiment ſtill farther, 
and aſſerts, that the Hardſhips or Misfortunes which we 
lie under are more eaſy to us, than thoſe of any other 
would be, in caſe we could change Condition with him. 

From whence ariſe theſe two Leſſons of Inſtruction, 
namely; that tis a Sin, in the firſt Place, to repine at 
our own Troubles, whatever they be, or to envy the 
Happineis of our Neighbour, however ſeemingly great. 
And in the next, that we ought never to think too lightly 


of another's Complaints; but to regard the Sorrows of 


our Fellow Creatures with Sentiments of Humanity and 
Compaſſion. 


PROVERB III. 


Exceſs hills more than the Sword 


HERE is no Character more deſpicable and de- 
formed in the Eyes of all reaſonable Perſons, than 
that of a Drunkard, neither is there any Vice that has 
ſuch fatal Effects on the Minds of thoſe who are addicted 
to it. The ſober Man, by the Strength of Reaſon, may 
keep under, and ſubdue every Folly to which he is moſt 
inclin'd; but Wine diſcovers every little Flaw, every 
little Seed that lies latent in the Soul; it gives Fury to 
the Paſſions, and Force to thoſe Objects which are apt to 

roduce them. Wine heightens Indifterence into Love, 
Love into Jealouſy, and Jealouſy into Madneſs, It often 
turns the good natur'd Man into an Idiot, and the 
choleric Foul into an Aſſaſſin. It gives Bitterneſs to 
Reſentment, makes Vanity inſupportable, and diſplays 
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every little Spot of the Soul in its utmoſt Deformity. 
The Habit, moreover, of drinking to Exceſs,” beſides the 
ill Effects above-mention'd, has a bad Influence on the 
Mind, even in its ſober Moments; for by inſenſible De- 
grees, it not only impairs the Memory, but weakens the 
Undeiſtanding. 


PROVEEAEY IF, 


Cut your Coat according to your Chth. 


HIS is a ſhort Leſſon of Advice to all Mankind in 
general, and direQs them to have a ſtrit Eye over 
their Conduct, to keep an exact Balance between their 


incomes and Diſburſements ; and never to let their Vanity 


and Pride ſo far overcome their Reaſon, as blindly to run 
in Debt, and reduce themſelves by their bad Oeconomy 
:0 Poverty and Diſgrace. 


FROVERS To 


Induſtry is all in all. 


NE Huſbandman returns from the Field, and from 

manuring his Ground, ſtrong and healthy, becauſe 
'nnocent and laborious. You will find no Diet-drinh, no 
Boxes of Pills, nor Galley-Pots amongſt his Proviſions 
no, he neither ſpeaks nor lives French; he is not ſo much 
a Gentleman, torſooth. His Meals are Coarſe and ſhort 
his Employment warrantable; his Sleep certain and re- 
freſhing, neither interrupted with the Laſhes of a guilty 
Mind, nor the Aches of a crazy Body; and when old 
Age comes upon him, it comes alone, bringing no other 
Evil with it, but itſelf. But when it comes to wait upon 
a great and worſhipful Sinner, who for many Years to- 
zether has had the Reputation of eating well, and doing 
[ll ; it comes (as it oughtto do to a Perſon of ſuch Qua- 
lity) attended with a long Train of Retinue, as Rheums, 
Coughs, Catarrhs, and Dropſies, together with man 
painful Girds and Achings, which are at leaſt call'd the 
Gout. 

How does ſuch a one go about, or is carried rather 
with his Body bending inward, his head ſhaking, and his 
Eyes always watering (inſtead of weeping) for the = 
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of his ill-ſpent Youth : In a Word, old Age ſeizes upon 
ſuch a Perſon, like Fire upon a rotten Houſe ; it was 
rotten before, and muſt have fallen of itſelf ; fo that 'tis 
no more than one Ruin preventing another. 

A temperate, innocent Uſe of the Creature, never 
Caſts any one into a Fever or a Surfeit. Chaſtity makes 
no Work for the Surgeon, nor ever ends in Rottenne/s of Þ A 
Bones, Sin is the fruitful Parent of Diſtempers, and ili 
Lives occaſion good Phyſicians. | 

Before I proceed any farther, I think it abſolutely ne- 
ceſſary to make one ſhort Remark, (that our Female Pu- 
| — may entertain no contemptible Idea of the preceding 

ittle Leſſons of Inſtruttion, or imagine this laſt in parti- 
cular, a little too ludicrous for a moral Maxim) and that 
is this, that this laſt little Lecture was delivered from the 
Puipit by the great Doctor South; and the firſt is an Ex- 
tract from one of the beſt Sermons that ever was wrote, 
by the univerſally admir'd Doctor Tillofſon. 

Now for the further Inſtructions of my Female Pupils, 
and for their innocent Amuſement, at the ſame Time, I 
Mall add the ſame Number of Proverbial Maxims, exem- 
plified in eaſy Verſe; and then proceed directly to lay 
before them ſome ſhort and familiar Letters, as a Form 
for their Imatation, when they propoſe to addreſs them- 
ſelves by way of Epiſtolary Correſpondence, either to Þ See 
their Equals or Supetiors. NH 


PROVERB 1, W. 

Make Hay while the Sun ſbines. | 

HAT can be done, with Care perform To-day ; 
Dangers wnthought of will attend Delay, 


Our diſtant Proſpects all precarious are; 
For Fortune is as fickle as ſhe's fair. 


PROVERB Il. 
Light Gains makes a heavy Purſe, 
OR trivial Loſs, nor trivial Gain deſpiſe: 
VN Mole-hills, if often heap'd to mountains riſe : 


Weigh ev'ry ſmall expence and Nothing waſte ; 
Farthings, long ſav'd, amount to Pounds at laſt. 
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PROVERB Ill. 


Beware of the Snake in the Graſs. 


O1 ſoothing Words don't always friendly prove; 
Miſchief is often couch'd in proffer'd Love: 

Fair Speeches, when the Thoughts to Ill incline, 

Are but the Varniſh to ſome baſe Deſign. 


PROVERB N. 


Bend the T. wig whilſt it ts tender. 
ARENT'S, whoſe Love to Children oft is blind, 
To thoſe they moſt indulge are moſt -unkind ; 
For Youth that want Diſcretion what to chuſe, 

Incline to Vice, when giv'n too great a Looſe. 


RON. 


External Charms are precarious Bleſſings. 


ES Roſe is fragrant, but it ſades in Time; 


| The Violet ſweet, but quick:y paſt its Prime; 
White Lillies hang their Heads, and ſoon decay, 
And whiter Snow in Minutes melts away. 
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Seledt Familiar LET T E RS on ſeveral Oc- 


caſians, peculiarly calculated for the Service 
of our Female Pupils. 


LETT HH EL 


From a Lady in the City to a Lady of Quality, recom- 


mending a Relation of hers to act as her Houſe-Keeper, 
or Super-intendant. | 
Honoured Madam, 


HE Bearer hereof is Miſs Charlotte Careful, a Niese 
oi mine, who has had a very liberal Female Edu- 


cation, and has made Cookery, Paſtry, c. though un- 


der thirty Years of Age, her favourite Study. For her 
Integrity and Abilities to ſerve you, in the Capacity of 
2 Houle-Keeper, or a Superintendant ot your Family, 
I dare be accountable, I take the greater Pleaſure in 
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this Recommendation, as I no ways doubt, but if ſhe has 


the Happineſs once to be retaineq by you, that ſhe will 
anſwer your warmeſt Expeditions, and that I ſhall 


have an Opportunity, by that Means, of being, in fome 
Meafu re, ſerviceable to you both. 
Jam. Madam, 


Your moſt obedient Servant, 


A. B. 


GST 1-4 K. Ms 


From a Germtlewoman in the Country, to a Merchant'; 


Lady, in favour of a Wet Nurſe. 


Madam, 
BOUT a Week ago you deſired me to inquire in ny 
Neighbourhood after ſome Wet Nurſe of Credit, 
that had — lately lain in, for the Suckling of Miſs Nan- 
cy. I have found one accordingly, whote Huſband has 
the CharaQter of a very honeit and good- natured Man; 
and though but a Butler, is much beloyed and reſpected 
in the Family, where he has been retaine tor ſome Years 
The young Woman Iik-wite is a Favourite with his Mit- 
treſs, who will give her the be? of Ch racters. She has 
a fine Breaſt of Milk, is perfecily neat, though plain, .ve- 
ry lively, and. as healthy as you cas with. I no ways 
doubt, hut when you ſee ker, you will be plealed with 
her Appeatance. 

Notwithſtanding their Ci cunſtances are ſomewhat nat- 
now, tley live above Want; and as her Huſband is 2 
very ſober Man, ſo he is exceſſively tond of little Chil- 
dren, as well as of his Wiſe 

They have no Superfluiitc-, it is true, about them; but 


what they have is neat and decent. 


She propoſes to wait on you one Day this Week ; and 
when you come to taſk with her about Particulars, ] 
doubt not but that you'll find fuch ready and pertinent 
Anſwers, as will give you perfect Satisfaction. You 
255 upon it, that ſhe is a Woman of Integrity, 

would ſcorn o i:npoſe upon you. ln ſhort, Macau, 
I don't know any Perfon more capable of anſwering your 


Purpoſe ; and it is with Pleaſure I embrace this Oppor- 
tunity 
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tf WI 
tunity of recommending one who is truly deſerving, and 
one on whole Care and Conduct you may rely with Safety. 
I am, Dear Madam, 
Your moſt vhedient and 
moſt faithful Servant, ally | > 


LETTERS as 


From a Tradeſman's Wife in the City to her Neighbour, 
| that wanted a good Cook. 
Madam, 
HE laſt Time we drank Tea together, you intimat- 
ed to me, that you was at a great Loſs for a rho- 
rough Cook. The Bearer hereof has lived five Years 
in a Merchant's Service, and would not have removed, 
but that ſhe was unfortunately ſeized with the Small Pox, 
and has ſince been in the Country for the Recovery of her 
Health. She is now perfectly well, and no ways disfi- 
gured by that malignant Diſtemper. She has made, it is 
true, her Application to her late Mi'treſs, to be received 
into her Family again; but the Lady happened, it ſeems, 
to be provided to her entire Satisfaction. She is very rea- 
dy, however, and willing, to give her the beſt of Cha- 
racters. You way depend on it, from me that ſhe is ſtrict= 
Iv honeſt, perfectly ſober, of a very obliging Diſpoſition, 
and, in ſhort, every Way well qualified tor the Perfor- 
mance of what the promiſes to undertake. If you pleaſe 
to give yourſelf the Trouble of paying a Viſit to her for- 
mer Mittreſs, I doubt not in the least but the'l confirm 
what J have here ventured to {xy in her Beh4Jf, It is my 
humble Opinion, you may wait a long Time before you 
find out one more fit for your Purpote. It upon Inquiry 
you ſhould approve of her, | hall be glad of being the 
Means of bringing you together, 
Jam, Madam, 
Your mol obedient bumble Servant, E. F. 
»* WEL 7 3.7 
Fre the ſame Gentleguaman to another Lady, who inguir- 
ed after a Chamber Maid. 
Mad my, 
HE Bearer, Fanny Sewell, is one ] have been ac- 
quainted with tor ſome Time; her Parents were 
C 2 ſome 


| ** 
ſome Vears ago in very good Circumſtances, but, thro 
unforeſeen Loſſes in Trade, her Father bas been greatly 
reduced. As Mits Fanny, however, is their only Daugh- 
ter, he has ſpared no reaſonable Coſt in her E lucation, 
ſo far at leaſt as to qualify her for ary centeel Service ; 
ſhe can read, write, and knows ſomething of Accounts : 
Add to this, ſhe is not only a perfect Miſtreſs of all Sorts 
of Needle-Works, but is acknowieoged to have a very 
good Latte for Dreſs As to her Teyuper, ſhe is perfectly 
g00d-natured, and no ways inclined to Goſſiping, or caſt— 
ing Reflections on any of her Acquaintance behind their 
Backs. I am very well ſatisfied that ſhe will anſwer the 
Character | have given her. lil biing her with me one 
Day this Week, and then you'll be able to forun a better 
Judgment of her; till when, I remain, 

Madam, Your uffecbiunute Friend, E. F. 


n. 


From a Mother in the Country to her Daughter in London, 
charging her with being tos long ſilent and remiſs, inn"! 
acquainting her Friends with her Situation, 

Dear Daughter, 
; OUR Father and I have often reflected on out- 
ſelves, fer our too eaſy Conſent to your Departure 
from hence for London, though in Company with a near 

Relation, with whom we thought we could ſafely truſt 

„ou, and in whoſe Power, (we were ſenſible) it was to 

lerve you. It is now near three Months fince we have 

had one Line, either fiom her or you. All your Friends 
are impatient io hear whether you are ſettled or not, and 
whether your long Journey has anſwered your Expecta- 
tions. Friends may prove falſe; if theietore you have 
met with any Diſappointments, never be afhamed to 
own them. Icharge you, therefore, let me heir from 
vou by the next Poſt, be your Situation good or bad, | 
am willing to hope for the beſt; but in caſe you have 
met with no Service ſuitable to the Education we have 
given you, return immediately; our Circumſtances are 
not io narrow, but that we ſhall be glad to receive you, 
and that in the moſt affectionate Mianner. We would 
not have you be a Burden to my Couſin, or to live in 

State of Dependence. Conider then our Unealinets ; 

conſidet 
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( 53 
conſider too, how well you are beloved by all your Re- 
lations in general here; and then confider with yourſelf, 
whether your Silence is any ways juſtifiable, In a Word, 
your Father and I ſhall be inconſolable till we hear from 
you. Jam your affeftionate Mother. 


G. H 
LETTER Vi 


Honoured Madam, 

IT H too much juſtice, I muſt own, both my 
Father and you repro-e me. I am perfectiy 
aſhamed of my groſs Neglect, and faithfully promiſe ne- 
ver to offend you more in that Particular. It is with Plea- 
ſure, however, that I can ature you, that my good Cou- 
fin, with whom you entruſted me, has acted with as 
much "I'endernets and Indulgence towards me, as if I 
had been her Daught: 'r, I have wanted for nothing dur- 
ing my Abſence trom you; and the only Reaſon of our 
mutual Silence was, that ſhe was determined to ſettle mie 
to my Satisfaction before we wrote Though this is the 
true State of the Cate, { cannot juſtiſy her Re. ailſuels, 
much leſs my own, where my Duty was Concerned, 
Py Madam, rett fatishec, toat J am placed, through 
y good Couſin's indetatigable Care of ine, in ane of 
* beſt of Families. I an treated with the utmoſt Re— 
ſpect. and ſet about nothing that is beneath my Ita tion, 
or what | can, and ought to con ply with, if I am nat 
wanting to myſelt. If I meet with any Alteration, 
which I have no manner of Realon, however, to ſut— 
pect. you may depend on hearing of wy Complaints. 1 
return you and my Father ten thouſand Thanks for your 
affectionate Invitation home; but | think it is my Duty 
to eate you of an unneceſſary E pence, when I am c:pa- 
ble of maintaining myſelf with Credit and Reputation. 

When I have had Trial of the Family, a Month or two 
longer, I ſhall be better able to form a Jucement, whe- 

ther my pretent happy Situation is thorou zhly conSrmec, 
or not. Be aſſured, however, in either Cate, you Wall 
never have Occaſion to charge me with Remitinefs in 

Writing tor the future. 
Jan, Honoured Madam 

Tour dutiful Dau AL "A 8 FH 
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From a Maid-Serwvant in London, acquainting her Parents 
in the Country with a Propoſal of Marriage that had 
been made her, and regueſting their impartial Thoughts 
on an Affair of ſo great Importance. | 

Honoured Futher and Mother, 
CERVICE, you are ſenſible, is no Inheritance? 
and though I have no Diſtaſte to the Place I have 
now been in for theſe fiv: Years paſt, yet, methinks, [ 
ſhould be glad to ſettle in the World, and live free from 

Dependence, in cafe that ſhould be my happy Lot. I 

have now Addrefſes made ro me by one Mr. Meanwell, 

a Freeman of the City, and in a reputable Way of Bu- 

fineſs. He has lived in the Neighbourhood many Years, 

and has the general Character of a very ſober, diligent 

Man, and an excellent Artiſt in his Profeſſion which is 

that of an Upholder, My Matter and Miſtreſs, by whom 

I flatter myſelf I am well beloved, and who wiſh me well, 

peiſuade me very {trennoufly to embrace the Offer; nei— 

ther am] myſelt any ways averle to ſuch a Change of 
my Condition. However, I have ſuſpended my An- 
iwer, till I can hear from you, If therefore you approve 
of his Propoſals cr not (which I have ſent you incloſed) 

Jet me me hear from you in a Poſt or two, and Il] give 

him an Anſwer without farther Heſitation. Be aſſured, 

however, that, notwithſtanding he has but little to ex- 
pect, either from me or any of my Friends, as | have 
long ſince taken the Freedom to tell him the Truth ; yet 
I will not abſolutely conclude any thing in his Favour, 
till 1 have your joint Approbation; for Jam determined 
ever to ſubſcribe mylelt, 
Your dutiful Daughter, 
J. H. 
nen. 
The Parents Anſwer, 


Dear Jenny, 
OUR Mother and I thank you for your dutiful 


Application to us in a Concern of ſo great Mo- 
ment. All we can do is, to beg of God to bleſs you 
and direct you in this your intended Settlement. As we 
live at too great a Diſtance to pay you a perſonal Viſit, 

we 


E 


we ſhall freely ſubmit the Conduct of the whole Affair to 
your own Prudence and Diſcretion. You are old enough 
to make Choice for yourſelf; and it is evident, by your 
Precautions, that you have taken it into pour ſerious 
Conſideration. As you are ſo perfectly well ſatisfied 
with your Lover's CharaQter, as your Matter and Miſtreſs 
ſeem to conlirm it, and as you have ſuch a fair Proſpect 
of Succeſs by your joint Endeavours, we hereby give you 
both our Bleflings, and our {free Conſents. All that we 
are ſorry for is, that we can make your intended Huſband 
no ſuitable Return, Let vs know, however, when your 
Marriage ſhall be aQually conſummated, and we will 
ſtrain a Point in your Favour, We will contribute at 
leaſt ſomething towards Houſe- keeping. Pray preient 
our Love and Reſpect to him, though unknown. Ai! 
your Relations here join in their good Wiſhes for your 
Well-doing ; and we think ourſelves, the ſooner you utc 
ſettled the better. We are, 


Your truly loving Father and Mather, 
J. and R. II. 
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From the ſame to her Parents, intor ming them of the Con- 
ſummation of her Marriage. 
Honsured Father and Mather, 

HIS comes to inform you, that Mr. Meanwe!l/ and 
ji ] are now actually Man and Wite; but that, as 
his Houte and Shop ate not yet perfectly fitted up to his 
Satistagtion, I ſha l continue for about three Weeks or a 
Month with my good Alaiter and M²iſtteſs, till it will 
ſuit with his Convenience to take me home. They are 
ſo well pleated with my Settlement, that they have made 
mea voluntary preſent of hve Guineas towaids Houte- 
Keeping. What {mall Matter of Money I have faved in 
my Service, Mir. Meanwell has given me for Pin Money, 
as he calls it, I had no Thoughts of concluding this 
Match fo ſoon as I have done; but when J had produc- 
ed vour Anſwer to my laſt, he would never let me reſt 
til! I had added my own Conſent to yours. I hope 1 
ſhall have no Occaſion to repent of my Compliance with 
his P:ilion for me, ſince his Intentions, I dare ſay, were 
ſtrictly honourable. He preſents his Duty to you both, 
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though unknown, and joins with me in deſiring you to 
put yourtelves to no Manner of Inconvenience, out of 
any natural Love and Affection for me; fince he has aſ- 
ſured me, and has ordered me to tell you fo, that he doubts 
not but to be able, through his own Induſtry and the 
Bleſſings of God on his Endeavours, to maintain me very 
well, and to permit me to make as good an Appearance 
as any of his Neighbours Wives, that have any Conduct 
and Oeconomy : He defires ] ſhould always go neat and 
decent, but not to affect, as too many young Wives do, 
dreſſing in all the Colours of the Rainbow, Ina Word, I 
have a fair Proſpect of being very happy, and ſhall make 
it my daily Study to make him ſo; which, with your 
joint Prayers for the Continuance of our Love, will be a 
Means to make us more ſo. Without any farther Cere- 
mony, therefore, we ſhall ſubſcribe ourſelves, 
Your muſt dutiful Son and Daughter, 
J. and H. Meanwell. 
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The Younoe Woman's GUIDE to the 
ART of NUMBERS. 


RITHMETICK is the Ait of working by 
Numbers. | 

Properly ſpeaking, all Operations in Arithmetich are 
nothing elle but Addition and Subtraction; for Multipli- 
cation is frequent Addition, and Diviſion is frequent 
Subtraction. 3 

The Valuing or Reading of Numbers is called Notati- 
on, or Numer ation. 

In Valuing of Numbers, only three Places are pecu— 
liarly to be regarded, namely, Units, Tens, and Hun- 
dreds ; for all Places exceeding theſe three have only new 
Names added to them. 

Make a Comma, therefore, at every third Place (be 
the Range of Figures ever ſo long) from the right Hand; 
which three Places make a Period, and are always Units, 
Tens, and Hundreds ſingly; or with their new Names. 


Obſerve 


4 

Obſerve the following Scheme. 

123,456,759. 
Which mult be read thus: 

One Hundred twenty-three Millions, four Hundred 
fifty-ſix Thouſand, ſeven Hundred and Eighty-nine. 

By which it appears, that 789 is the firſt Period, or 
Period of Units ; 456, the ſecond Period, or Period of 
Thouſands ; and 123, the third Period, or Period of 
Millions. 

And ſo on as far as you pleaſe. As for Example, 

123,450,789,997,054,321 

Which muſt be read thus: One hundred twenty-thtse 
Quadrillions, or Millions of Millions of Millions of XIii- 
lions; four Hundred filty-ſix Triliions, or Millions of 
Millions of Millions ; ſeven Hundted eighty-nine Biiltons, 
or Millions of Millions; nine Hundred eighty- ſeven 
Million, fix Hundred fiity-four Thoutand, three Hundred 
and twenty- one. 


OO ADDITION. 
DDITION is the Gathering or Collection of divers 
* Sumis into one. 
Ruf E the FIRS᷑r. 

Obſerve the true Places of each particular Sum, by ſet— 
ting the Units of all the Parts under each other, and the 
like of the Tens and Hundreds, &c. As for Inſtance. 

Suppoſing the Sums underneath to be either Pounds, 
Shillings, or Pence, or any thing elſe, 4 being the night 


Method of Diſpoſal, and Z being the erronevus Way. 


256 256 
A 41 B 41 
32 32 
329 --- 


By which it appears, that in the erroneous Method 
there are 657 Pounds, 5ui'lings, or Pence, ſet down more 
than what ougkt to have been, which mult be carefully 
avoided. 

RuLz the SECoND, 

If the whole of any Row cannot be expreſſed by one 

Figure, ſet down the laſt only, either Figure or Cypher, 
C8 and 


—. I — 


— — 


— 
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( 58 ) 
and carry the Number on to the next Row, and ſo to the 
Und of the Sum. 
FExavPle. 
791 The ßrſt Row from the Bottom to the Top is 5, 
23 3, 1. which makes g; ſet down therefore your q, 
s as beinga ſingle Figure; then ſay, 2 and 9 make 
—— 11 ; which not being capable of being expreſſed 


819 by one Figure only, but thus (11) ſet down only 


the laſt 1, and carry the other 1 to the next Row; 
and then ſay, 1 that | borrowed, and 7, makes 8, which 
makes the whole 819, as in the Margin, 
ExaMPLE. II. 
48g The firſt Row from the Bottom to the Top is 
656 1, 6, 9, that is, 16; ſet down 6, and carty 1. 
321 The next Row being 2, 5, 8, fay, 1 that I bor- 
— rowed, and 2 is 3, and 5 is 8, and 8 is 16; which 
1466 16, as they cannot be expreſſed by one ſingle 
Figure, but thus (16) ſet dov'n the 6, and carry 1 
to the next Row; then lay, 1 that I borrowed, and 3, is 
4, and 6 is 10, and 4 is 14; which, as you have no far- 
ther to proceed, muſt be {et down 14 ; fo that the whole 
makes 1466. | 
in the Addidion of Numbers of various Denominations 
ſet don that which remains, exceeding the next Integer, 
and carry that Integer on. Put before you begin to prac- 
tiſe, make yourlelt Miſtreſs of the ſeveral Tables annexed 
to this Compendium, 
EXAMPLE, 


1 
2 8 
9.18 9 
— 1306 3 


Say, 9 and 6 is 15 * hich being 3 Pence over the 
Shilling, own 3, and carry 1; then ſay, 1 that | 
carried, and 18, is 19, 21447 is 26; which being 6 Shil— 
lings ogg Pound, ſet n 6, and carry i; then fay, 
1 that IVMtied, and ꝙ is 10, and 3 is 13; which, as you 
have no farther to proceed, mult be ſet down 13; fo that 
your whole Sum amounts t9 13“. 65. 34. f 

To prove any Sum in your Addition to be right (be it 
longer or ſhorter) is either to work the Sum upwards r 

an 


— — 


an 
me 
rel 
wl 


the 


("of 3 


and downwards afterwards, 1 clfe to ſeparate the upper- 


moſt Line, @ in {i 140 following Sum; caſt up the 
reſt, that is . C, wi::h make up the Sum D, which, 
when added to s, be equal to D. As for Inſtance, 
A 230 B 452 
B 452 C 29 
"_ — 
481 add 
D 717 A 230 which make 
D 717 


/ 
G@ SUBTRACTION 
III takes the Ver Number fron che greater, that 
| the Difference may be known 
Rune. 

The er Sum muſt always be the /caver ; but if any 
Figure of the later Suin be greater than that above it, 
ten is to be borrowed, and in your Mind to be tet before 
the upper Figure; for which ten, or Figure 1, wuſt be 
paid to the next Figure beiow, 

ExAMP:E. 
As 7241 To:al 
3652 Subttactot 


589 Remainder, 

Thus 2 from 1 cannot be ſubttacted; borrow 10, there— 
fore, and ſay, 2 from 11, and there femains 9; 1 that J 
borrowed, and 6, make 6; then lay, 6 from 4 cannot be 
ſubtracted ; put borrow 10, as before, and ſay, 6 from 
14, and there remains 8; 1 that J borrowed, and 6, 
makes 7; 7 from 2 cannot be ſubtracted; borrow 10, 
therefore, as before, ſay, 7 from 12, and there remains 5; 
1 that I borrowed, and 3, make 4; then fay, 4 from 
and there remain 3; which when tct down will make 
3589. 


PRO Or. 


Add the Subtractor B to the Number ſubtraed D, 
and they mult be equal to the Total 4. 
| 3652 B 
3539 D 


7241 4 


In 


LF BY 


In Sums of divers Denominations, borrow the next 


Integer. 

Eh + ExAMPLE. 

gi Begin thus: 7 from 6 cannot be ſubtracted; 
3 9 7 then borrow an Integer from the next Row, 


——— which is one Shilling, or 12 Pence, which add- 
117 11 ed to 6 make 18 Pence; then ſay, 7 from 18, 

and there remains 11; then 1 Shilling, that [ 
borrowed, and q, are 10; 10 from 7 cannot be ſubtract- 
ed; borrow therefore the next Integer, that is 1 Pound, 
or 20 Shillings, whieh, put to the 7, make 27 Shillings ; 
then fay, 10 from 27, and there remains 17 Shillings. 


Then go on, and fay, 1 I borrowed, and 3, make 43 4 


from 5, and there remains 1 ; making in the whole, as in 
the Margin, 1/. 17s 11 4. 
_—_ RONALD TIFLICATION. 
ULTIPLICATION is inftead of frequent Addi- 


tion. 
As 3 "3 
4 times 3 is 3 
* 3 
12 3 
| 12 
Peculiar Care muſt be taken to place the Product right. 


RuLE. | 

Let each Multiplicator go through all the Figures of 
the Multiplicand. 

The firſt Figure of each Product muſt begin at the 
Place belonging to its Multiplicator, reckoning from the 
right Hand; and every Figure muſt ſtand directly under 
the Figure above it. 

EXAMPLE. 
456 Multiplicand 
23 Multiplicator 
1368 Product firſt 
912 Product ſecond 


10488 Total. 1 
The Product of 3 muſt begin directly under the Figure 


3; the Product of 2 directly under it, and he carried 
on 


he. 
of 
the 


he 
Aer 


luc 


ed 


„ 
on in x/ſtraight Line; as in the following Example of 
A, which is placed rizht, and B, where the Figures are 
falſely diſpoſed, 


True Falſe 
A 456 B 456 
23 23 
1368 1368 
912 912 
10488 2280 


From whence the Loſs ariſing from the miſplacing of 
the Figures evidently appears; the right Ditpoſition of 


them, therefore, as we have betore obſerved, ought to 
be your principal Care. 

If there be Cyphers at the End of either the Mu/tipli- 
cand or Multiplicator, miis them, and only let the Pro- 
duds in their proper Places, and add all the Cyphers at 
the laſt. 


EX AMG LE. 


1000 205 

e 170 106 
170000 1230 

205 


21730 


When a Place is only advanced by a Cypher, make a Dot. 


PROO FE. 


Subtract each Product but the firſt from the Total, and 


the Remainder will be equal to the firſt Product. 


Or if the Total be divided by the Multiplicator, the 


Quotient will give the Multiplicand. 


Or, if the Total be divided by the Multiplicand, the 


Ductient will give the Multiplicator. 
oO DIVIiSgG1TON 


[VISION is frequent Subtra#ion, which takes the 


Diviſor from the Dividend, as often as it can; fo 
that the Number found is called the Nuatient, 
EXAMPLE. 


3) 6 (2: That is to ſay, how many times can 3 be 


taken out of 6? Anſwer, Twice only. 
RULE. 


Le 
Role. 

M hen a Sum 1s to be divided by a ſingle Figure, aſk 
how many times that Figure is contained in the firſt Fi- 
gute or Figures that are greater than the Figure propoſ- 
ed. In the Quotient write down that Anſwer; then 
multiply the Diviſar by that Quotient, and ſet it under 
the Figures of the Dividend; then ſubtract it from that 
Dividend, ſetting the Remainder underneath; draw a 
Line above it, and bring down the next Figure, and work 


it as before. 
The following ancient Memorial Diſtich comprehends 


the whole Work of Diviſion in its proper Order. 


Firſt aſk how oft ; in Quotient Anſwer make ; 
Then multiply, ſubtract; a new Dividual take, 
Dividend. 
Diviſor 8) 16210202 Quotient 
16 | 


21 
16 


Remains 5 
RULE, 

If any Figures remain, they muſt be reduced to Deno- 
minations of a leſſer Quantity, if you will go on to divide 
them. 

The whole Diviſor muſt always be taken together; 
and the Figures of the Dividend mutt be reckoned from 
the left Hand. 

EXAMPLE. 
34)142342( : 

Try whether the Diviſor 34 can be found in the two 
firſt Figures ; it not, add the next, and call them an 
Hundred forty-two. Fc. 

If the Diviſor conſiſts of more Figures than two, make 


a Table, as hereunder. 


708—1 
1416—2 
2124—3 
2832—4 


35405, &c. 
PROOF» 


708)41127( 
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If the Diviſor be multiplied by the Quotient, or the 
Quotient by the Diwviſor, the Product muſt be equal to 


the Dividend, only remembering to add the Produd? to 
the Figures that remain, or it will want fo much of the 


Dividend. 


FxXAMPLE. Ps oor. 
3)1420(473 473 
12 3 
22 1419 
10 1420 
9 


1 Remains. 

Here follows one general _— 'e to he obſerved t through- 
Cut 2!! the yaricus Branches of Arithmetic 

\\ here-ever you hnd it d :Mficult to work any large Sum, 
try a little one fi, and do it by theſe Rules; and the 
ſame Method of Wearkir 9 v hich inflrucis yeu in the 
Jeaſt, wil! direct you h kewite in the Execution of the 
largeſt Sum whatever. 


REDUCTION 
EDUC'iL 1ON, or altering the Names of Num- 
bers, is either trequent Multiplication, or frequent 
Divifon. 

B If you want to make your Nunibers more, it is 
Multiplication, i. e. Reduction deſending; if you want 
to make them lels, it is Diviſion or Reduction aſcending. 

Rurk for the Firſt. 

Multiply the given Nuniber by the Integers contained 
in one of that Nuuiber; as, 

How many Farthings in five Shillings © Multiply the 
given 5 by 48, the Number of Faithings in a Shilling. 

Rol for the Second. 

Which tells how many greater are contained in the leſs 
Denomination ; as, 

How many Ghillings in 240 Farthings? Divide the 
given Number 240 by that Number which makes up an 

Integer 


_ — c OE EE ES 


= ie 
20 1S1 
30 2 
40 3 
50 4 
60 5 
70 8 
6 
7 
8 
9 


o S O OW ON. 


80 
90 
100 
110 
120 10 


6 


S O ow + w \O Ow Own þÞ w 
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| 


| 


ueſtion. 


* 


12 


Integer of the Sum ſought; as divide 240 by 48, the 
Number of Farthings in a Shilling. 

The Divi/or, or Multiplier, muſt always be an Integer 
of the Sum fought ; andif any remain, they are of the 
ſame Nature with the Words of the 
ee. 


MULTIPLICATION TABLE. 
2 Times 2 is 4 


5 Times 5 is 25 
6 30 
3 
8 40 
9 45 
6 Times 6 36 
2 4% 
8 48 
957 
7 Times 7 49 
8 56 
3 
8 Times 8 64 
9 72 
9 Times 81 


one 
the 


nes 


( 6s 3 


11 Times 2is 22 12 Times 2 is 24 
3 33 3 36 
4 44 4 48 
#59 5 
6 66 | 8 78 
Bo, +. 
8 88 | 8 96 
9 99 9 108 
10 110 10 120 
11 121 | 11 132 
12 132 12 144 

Seconds. 

TIME. Minutes, 60 

Hours. 60 3600 


Natural Days. 24 1440 86400 

Heels. 7 168 10080 604800 

Lunar Months, 4 28 672 40320 2419200 

Tear. 13 52 365 8766 525960 31557000 

Thirteen Lunar Months, one Day, and fix Hours, make 

one Solar Year, which are divided into twelve Months in 
the Almanacks, and called Calendar Months. 


WINE MEASURE. 


Gallons. Gallons, 
Hep fheads. 63 Tierce. 42 
Pipe or But 2 126 & 
Tun 2 126 


252 
y this Meaſure all Mines, Brandies, Spirits, Mead, 
Cyder, Perry, and Oil, are meaſured. 


BEER MEASURE. Pints. 
Duarts, 2 

Petites. 2 4 

Gallons. 2 4 8 

Firlins. 1 

Kilderkins. 3 | 8 $6 - 0 my 
Barrel. 2 6 72 144 288 


The Duty or Exciſe 8 Beer and Ale, is 65. 
64. per Barrel and upon Small Beer and Ale 1 5. 6 d. per 
Barrel, A Barrel of Beer contains 36 Gallons, and a 
Barrel of Ale 32, as you may fee in the reſpective Tables 
of Ale and Beer Meaſure, 


ALE 


* 


Duarts. 2 

Puttes, 2 4 

Gullons. 2 oY 5 

Firhins. 3 16 32ͤ 56d 

Kiderhins, h 

Barrel. 2 „ 

Veſſels for Butter, Fith, and Soap, are made after the 
Alc-i\\ieaiure, 12 Ale Barrels make a La't. 


SEAT HESSUR EK Pints, 
Quai. 2 
Potilis. 2 4 


Gallons, 2 4 8 

Pecks. 2 4 8 16 

e. 4 8 16 32 64 

— 5 yn 64. 12s 26 yi 

Wey. „ 40 160 320 640 1280 2560 

Laſt, 3 10 80 320 640 1280 2560 5120 

A Buſhel, Water-Meaſure, contains 5 Pecks. Some 

make 6 Quarters of Meal a Wey, and 1 Wey 3 Quarters, 

a Laſt. By this Meaſure, Corn, Salt, Coats, Lead-Orc, 
Oyiters, Muſſels, and other dry Goods, are meaſured, 


CLOTH MEASURE. 


Inches, 

ils. 24 

Prarters. 4 9 

16 

Ell Engliſb. 1 45 

E Flemiſh. 3 12 27 

Ell French. 1 
Nite, All Scotch and Iriſh Linens ate bought and ſold 
by the Yard Enpliſh, but all Dutch Linens are bought 

by the EI! Fle nijh, and {ſold by the El] Engliſh. 


LAND MEASURE. Tuches. 
Feet 12 
Yard«. 3 36 


„„ : + 26h 198 
Furlongs, 40 220 660 #7920 
Mi les. 8 330 1760 5280 63360 


ALE MEASURE. Pints. 


t] 


al 


| all 
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In this Table, the Pole or Perch is computed to be 16 
Fect and an Haif, which is the Statute Vleaſute; but 
there are ſome cuitomary Meaſures which are more ; as 
tor Fens and Woodlands they reckon 18 Feet to the Pole, 


F and tot Foreſts 21. 


TROY WEIGHT. _ Crains. 
Carat. 20 

f. V. 15 24 

Ounces. 20 #z 40 


Pounds. 12 240 283 5-60 
By Troy Weight is weighed Gol, Silver, Jewels, Am- 
ber, Bread, Coin, and Liquors ; and from this Weight 


all Meaſures for wet and diy Counoditics are taken. 


APOTHECARIES WEIGHT. 

Grains. 

Scruples. 20 

Drams, 3 60 

Ounces. 8 26 480 

Pou nals. 12 96 288 5760 
Aputhecaries, in making up their Medicines, uſe this 
\ eight; but they buy and fell their Drugs by the 


| Averdup 915. 


AVERDUPOIS WEIGHT. 


Drams. 

Ounces. 16 

Peunds. 16 2:6 

Duarltrs. 28 448 7168 
Hundred, 4 112 1792 28672 


Tuns, 20 80 2240 35840 573440 


By Averdupnis Weight is weighed all Manner of Things 
that have Waſte; as all Phyſical Drugs, and Grocery, 
Roſin, Wax, Pitch, Tar, Tallow, Soap, Hemp, Flay, Ce. 


Tho? we have given our Female Pupils, it mui} be 
conteſſed, but a very tranſient and impertect Idea of the 
Art of Numbers, in the tew preceding Pages; yet ue 
flatter ourſelves, it thele firſt Principles be but once rightly 
comprehended, and rendered familiar by Practice, they 
will antwer in ſome Meaſure the End propoſed. In order, 
hou ever, to meke this thort Branch of our new Under- 
taking as uſeful and inſtiuctive as we pollibly can, in fo 

narrow 
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narrow a Compaſs, we ſhall conclude it with a genera, Þ 2 
Form to be obſerved in keeping a Jour nal, or Day Bool, os 
wherein muſt be entered all their Diſburſements and Re- ws 
ceipts; and the Manner of Balancing every ſuch Weekly 6 
or Monthly Account, which will be all that can reaſonably . 5 
be required froim ſuch young Houſewives, for whole Set- , n 
vice the following Inſtructions are peculiarly drawn up. 4 
= WI 
Days January, I. s. d. Days. January. J. s. d. on, 
1 Paid for a Leg of A 
1 Receiv'd of A. B. Mutton © $3 10 T 
(my Maſter) to- For Turnips opal. 
wards Proviſions For a Leg of Veal = take 
for the Houſe, 1 For a ſmall Turbot o 7 4 afan 
2 For 51b of freſh be en 
Butter, at 8d per it ha 
Pound 1 Fit 
4 Receiv'd more of For a Pound of Salt o o 3 mY 
C. D. (my Maſter's - 3 For a Pall o 10 ly, b 
Clerk. per Order) 1 1 © For a Stone Jar 0-0 9g wiſe 
4 For Eggs © $8 Parts 
s For slb of Sugar at 6d ky C\ 
6 Receiv'd more of per Pound 0:8 $ So 
my Miſtreſs o 10 6 6 Por 2 Ducks, at 1s 6d : 
each 6 3 8 Be 
7 For Milk o 16 Fing: 
1 it toc 
Paid this Week | 9 hen 
Balance in my | 
| Hands F 
. 2V an 
Receiv'd in all 2 18 6 V9. | udg 
and y 
. 2 I 
o >= 
| when 
The COoMPLEAT MARK ET- WOMAN; ze 
or, INSTRUCTIONS for the judicious ] Lean 
Choice of all Kinds of Proviſions. | = 
or le 
BEFF. licks 
| | you 1] 
HE beſt Ox Beef will always have an open Grain; I Bog; 
it will have likewiſe an oily and tender Smooth- N 1, . | 
neſs in caſe it be young; when you find it Ne 
ſpungy and rough, you may depend upon its being old. 
The Neck, however, and the Breſcuit, and ſuch other 


Parts as are more fibrous than the reft, will be rougher 
than 


young. 
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than in any other Parts, notwithſtanding the Meat be 
If 'tis good ſpending Meat, the Lean of it will 
be of an agreeable Carnation red Colour, the fat of it ra- 
ther white than yellow, and the Suet perfectly white. 

[f you propoſe to buy Cow-Beef, you'll find the Grain 


of it not ſo open as the former; the Lean will be of a paler 


Hue, and the Fat conſiderably whiter. Before you fix 
upon the Price, make a Dent upon it with your Finger, 
with ſome Strength, and in caſe 'tis young, the Impreſſi- 
on, ina very little Time, will not be diſcerned. 

As to the Grain of Bull-Beef, it will be cloſer and finer, 
and the Colour of a leſs pleaſant red, and tho' harder to 
take Impreſſion, will riſe ſooner. The Fat of it will have 
a rankiſh Smell, and be very groſs and fibrous. It will 
be exceſſively tough, in caſe it be old, and tho' you pinch 
it hard, it will ſcarce take any Impreſſion. The Colour 
of it, on the other Hand, it it be freſh, will be very live- 


ly, but dark and duſky, if it be ſtale ; you will find it like- 


wiſe moiſt and clammy. It it happen to be bruiſed, the 
Parts ſo injured will look black, or at leaſt of a dark duſ- 
ky Colour. 

PORK. 

Before you buy it, pinch the Lean of it between your 
Fingers, and you'll find it break if it be young; the Fat of 
it too, like Lard, will de ſoft and pulpy; and your Nails 
hen you nip the Skin of it will make an Impreſſion. On 
the other Hand, it the Lean be tough, and the Fat ſpun- 
zv and rough, you may aſſure yourlelfit is old. The fame 
judgment is to be formed of it when the Rind is ſtubborn, 
and your Nails will not eaſily enter it. 

[n caſe it is either a Boar or a Hog that has been gelt 
when at full Growth, you'll find the Fleſh rougher and 
harder than common; the Skin of it will be thicker, the 
Lean of an unpleaſant red, and the Scent of it very rank. 

To find out whether it be freſh or ſtale, try the Springs 
or Legs, by putting your Fingers under the Bone that 
nicks out; and by ſmelling to your Fingers afterwards, 
you I] diſcover with Eale whether it is any ways tainted :; 
beſides, if it be ſtale, the Skin will be claminy, and warm- 
1h ; but if new, it will be ſmooth and cool. 

Never buy any Pork when you find a Quantity of 

| Kernels 


„ 

Kernels in the Fat of it; for then it is meaſly, and care- 
fully to be avoided. | 
MUTTON. 

To chuſe any Part of the Sheep, take ſome ſmall Part 
of the Fleſh between your Fingers, and pinch it ; you may 
conclude it is young if you find it tender, and ſoon re- 
turns to its former Place; but it is old, in caſe it wrinkles, 
and fo remains. It it be young likewile, the Fat will part 
from the Lean with Eaſe; but it will ſtick cloſer, and be 
very clammy and fibrous, if it be old. 

W hen you find the Fat ſpongy, the lean rough, and of 
a deep Red, and will not riſe when you have made an Im— 
preſſion on it, add to this, if the Grain be cloſe, depend 
on't *tis Ram-Mutton. 

If the Lean be of a paliſh Colour, and the Fat rather 
yellow than white; if you find it looſe at the Bone, and, 
when ſqueezed, ſome Drops of Water iſſue from it, you 
may reaſonably ſuſpect that the Sheep had the Rot. If 
you would purchaſe a Fore-Quarter, caft your Eye on the 
Vein in the Neck; if you find it ruddy, and of a Sty Co- 
lour, it is freſh; but it is near upon the Taint if it be 
yellowiſh ; and depend on it, it is actually tainted if it be 
green. 

If you want the Hind-quarter, ſinell under the Kidney; 
and if the Scent be faint, or any ways difagreeable, it is 
ſtale; and it is the ſame if you try the Knuckle, and find 
it is more limber than ordinary 

If you would buy a Fore-Quarter of Lamb, obſerve the 
Neck Vein; if you find it yellowiſh or greeniſh, depend 
on it, if it be not actually tainted, it is very near the Point; 
but if the Vein be of an azure or Sky-blue Colour, it is 
perfectly ſweet and good. 

If you want the Hind-Quarter, try the Knuckle, and 
ſmell under the Kidney. It the ſormer be limber, and a 
faint Scent ariſes from the latter, be aſſured it is ſtale, and 
got for your Purpoſe. 

If you want only a Lamb's Head, obſerve whether the 
Eyes are funk or wiinkled ; and it fo, it is Hale; but new 
and ſweet, if they aie plump and lively. 

VEAL. 

If you would purchaſe a Shoulder, conſult the Vein 

of it; for if it be either of a green, yellow, or blackiſh 
Colour, 


-are- 
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Colour, or if it be more ſoft, clammvy, or limberer than 
ordinary, it is ſtale; but if it be of a bright Red, it is 
freſh- and but newly killed. It is upon the Point of taint- 
i: g, if not actually tainted, when you obſerve any green 
Spots upon it. However, let your Smell be your Guide ; 
for it will ſnell muſty if it has been wrapped up in wet 
Cloths. 

If you want a Loin, ſmell under the Kidney ; for it 
always taints there firſt ; and if you find the Fleſh of it 
ſlimy, and ſoft, it is then ſtale: if a Neck or a Breaſt, 
they taint at the upper End firſt, if they appear ycllow- 
iſh or greeniſh; and if you find the Sweetbread on the 
latter clammy, never buy it The Leg will be ſtiff in the 
Joint, i' but newly killed; but in cate it is limber, and the 
Fleſh clammy, and has green Spots intermixed with yel- 
low upon it, it is (tale, and good for little. Take No- 
tice, the Fleſh of a Cow-Calt is not of ſo red a Colour, 
neither is it fo frm grained as that of a Bull-Calf. And 
as to the Fat of it, it is not ſo much curdled. 

BRAWN. 

To form a right Judgement of Brawn, as to ity Age, if 
you perceive the Rind to be exceſſively thick, depend on 
it 'tis old ; but if moderate, it is young. And you may 
take it likewite for granted, that it is Barrow, or Sow 
Brawn, and not of a Boar, in caſe you find both the 
Rind and the Fat tender 

VENISON. 

Before you buy a Haunch, a Shoulder, or any other 
fleſhy Part of the Sides, take a ſmall ſhar..-pointed Knife, 
and truſt it in where you think proper, and inſtantly draw 
it back; then apply the Blade to your Noſe, which will 
infallibly diſcover whether it is rank or ſwee:. 

If you would purchaſe any other Part, firſt obſerve the 
Colour of the Meat; tor it will be blackiſh, and have 
yellowiſh or greeniſh Specks in it, if it be tainted. If you 
find the Fl=th tough and hard, and the Fat conttacted you 
may take it for g:anted that it is old. 

WESTPHALIA HAMS. 

Try them with a ſmall ſharp-pointed Knife, as is di- 

rected above for Veniſon ; and when you have drawn it, 


it you find the Blade has a fine Flavour, and the Knife 
be but very little. daubed, you may conclude the Ham 
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is ſweet and good; but if your Knife be all over ſmeared, 


has a rank Scent, and a Haut-gout iſſue from the Vent- 
hole, it is certainly tainted. 


ENGLISH GAMMONS. 
To chuſe theſe take the fame Methods as with the 


above-mentioned Hams. In regard, however, to the 
other Parts, try the Fat, if it feels oily and looks white, 
and does not crumble ; if the Fleſh bears a good Colour, 
and ſticks cloſe to the Bone, it is good ; but if the Lean 
has any yellow Streaks in it, it is then ruſty, or at leaſt 
will be ſo in a very ſhort Time. 

| AX. 

Do not truſt wholly to your Taſte when you go to buy 
Butter; but try in the Middle, and then you cannot wel! 
be impoſed on, if your Smell and Taſte be both good, 

| CHEESE. 

In the choice of Cheeſe, Regard muſt be had to the 
Coat of it; beware of Worms or Mites, if your Cheeſe 
be old, rugged, dry at Top, or rough coated; it is ſub- 
jeQ to Maggots, if it be moiſt, ſpungy, or full of Holes. 
If on the Outſide there be viſibly a Part rotten or decayed, 
try the Depth of it; ſor the greater Part may be conceal- 
ed within, 

E G GS. 

To know the Goodneſs of an Egg, clap your Tongue 
to the great End ; if you find it has any Warmth, depend 
upon it *tis new; but, on the other Hand, it is bad if it 
be quite cold. 

Another May. 

To diſcover whether an Egg be good or bad, put it 
into a Pan.ot cold Water; it it falls directly to the Bot- 
tom, it is freſh; if it twim at the Top, depend upon't 
it is rotten, 

How to preſerve them for Months, if good when bought. 

Put them into finc Wood-Aſhes, with their finall End 
downwards, and turn them End-ways once at leaſt every 


Week. 


DiRECTIOxNSs for the judicious Choice of POULTRY, 
CAPONS. 
F true, have a fat Vein on the Side of their Breaſts, 


their Combs are pale, and their Bellies and Rumps 
are 


©. + 


are thick. If they are young, they have ſmooth Legs 
and ſhort Spurs. 
and open; but cloſe and hard, if new. 


If they are (tale, their Vents are looſe 


TURKIES and TURKEY-POULTS. 
If they are Cocks, and young, their Legs will be 


* {nooth and black, and their Spurs will be ſhore; but if 
| you find their Eyes ſunk in their Heads, and their Feet 
| dry, they are ſtale ; but if their Eyes are lively, and their 


Feet limber, then they are new. 

Make the ſame Obſervation with regard to the Hens; 
but remark farther, that they will have ſoft and open 
Vents if they are with Egg; but a cloſe hard Vent, if 
not. 

As to the Poults, they are known the ſame Way, and 
ou cannot be deceived in their \pe. 
| A COCK, HEN, Oe. 

In the Choice of a Cock, obſerve his Spurs ; and if 
they are ſhort and dubbed, then he is young. If you 
find them either pared or ſcraped, you may jultly be jea- 
ſous of a Fraud. His Vent will be open it he be ſtale ; 
but hard and cloſe, it he be new. 

The Newneſs or Staleneſs of a Hen may be know by 
her Legs and Comb ; it they are rough, the is old; but 
it ſmooth, the is young. 

GEESE, Tame or Will. 

They are young if their Bills be yellowiſh, and they 
have but few Hairs ; but if their Bills be red, and their 
Feet full of Hairs, then they are old; they are limber- 
footed when new, and dry-footed when (tale. 

DUCKS, Wild and Tame. 

Ducks are thick and hard on the Belly, when fat; 
but otherwiſe, they are lean and thin. They are limber- 
footed it new, and dry-footed if ſtale. Take Notice 
that the Foot of a true Wild-Duck is reddiſh, and ſmaller 


than that of a tame one. 


| PHEASANT'S, Cocks or Hens. 
The Cocks have dubbed Spurs if they be young ; but 
n caſe they are old, their Spurs will be both ſharp and 
(mall. It their Vents be faſt they are new: but if they 
be opened and flabby, then they are ſtale. 

The Hens have ſmooth Legs, and their fleſh is of a 
ine Grain, in caſe my young. It they are with 


Egg, 
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Egg» their Vents will be open and ſoft, but cloſe if they 
are not. | 
PARTRIDGES, Cects or Hen:. 

When they ore old, their Bills will be white, and their 
Legs of a blueith Colour. When they are y ung, their 
Legs are yellowiſh, and their Bills black. It their Vent; 
be fail, they are new ; but if they be green and open, 
then they are ſtale. If you find their Crops full, open 
their Mouths and imell ; for in that Caſe they will be 


apt to taint there. 


WOODCOCKSaund SNIPES. 


Woodcocks are hard and thick, in cafe they are fat; 


and they will be limber-footed if they be new but diy 


footed if ſtale. If they have ſnotty Noſes, or thei: 
Throats are muddy, they are good for little, 
DOVES ad PIGEONS 
Turtle Dove are diſtinguiſbed from others by a Ring 


round their Necks, of a purple Colour; and in all other 


Parts are generally white, 

Stock Doves ate larger than Ring Doves. The Dove- 
houſe Pigeon has red Legs, if he be old ; if full in the 
Vent, and limber-rcoted, it is new; but if its- Vent be 
flabby and green, it is ſtale, 

Hare, Leverets, and Rabbits. 

When Hares are new, and juſt killed, they will be 

whitiſh and tiff ; but their Fleth in moſt Parts will ap- 

ear of adlackiſh Hue, and their Bodies will be limber, 
when they are ſtale. They are old when the Clefts in 
their Lips extend themſelves, and their Claws are wide 
and ragged. Obſerve the Ears well ; for if chey are 
young, they will tear with Eaſe; but if they be old, they 
will be dry and tough. 

If you would buy a Leveret, feel on the Fore-Leg at 2 


| ſinall Diſtance from the Foot; and if you find a Knob or 


ſmall Bone there, you will not be impoſed on; but if you 
find no ſuch thing, it is not a Leveret, but a Hare. 

As to Rabbits, they will be limber and ſlimy when 
they are ſtale ; but white and iliff if they be new. Their 
Claws aud Wool will be ſhoit and ſinooth, in caſe they 
be young ; but long and rough if they be old, 
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DixECTIONS for the judicious Choice of all Sorts of 
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F you want to purchaſe either Salmon, Trout, Carp, 
Tench, Pike, Graylings, Barbel, Chub, Whitings. 
Smelts. Fc. obſerve the Colour of their Gills, and try 
whether they open with Difficulty or Eaſe; whether their 
Eyes are ſunk in their Heads, or ready to ſtart out; and 
moreover, whether their Fins are limber or ſtiff. Smell 
likewiſe at their Gills, and by all theſe little Experi- 
ments you will be perfectly convinced whether they are 


new or ſtale. 
TURBO Ts. 

Tf thick and plump, and their Bellies are of a Cream 
Colour, you may pronounce them good ; butif they be 
thin and their Bellies are rather blue than white, they 
are good for little. 
SOALS. 

If ſtiff and thick, and their Bellies are rather of a Cream 
Colour, they are good; but if limber and thin, and their 
Bellies of a blueiſh white, they are not worth eating, 

PLAICE and FLOUNDERS, 

If theſe Fiſh are ſtiff, and their Eyes are lively, and 
ſeem to ſtart out, they are new ; but otherwiſe, they are 
ſtale. 

Make Choice of a blue-bellied, Plaice, but ofa creams» 
bellied Flounder. 

COD and COD LIN G. 

Such are beſt as are thick towards the Head, and whoſe 
Fleſh, when cut, are perfectly white. 

MACKAREL and FRESH HERRINGS. 

Obſerve their Gills in the firſt place, and their Eyes 
in the next; for the former will be of a lively ſhining 
red Coulour, and the latter ſharp and full, in caſe they 


are freſh ; but if ſtale, their Eyes will appear duſky, and 


be ſunk in their Heads. Obſerve likewiſe the Stiffneſs 
or Limberneſs of their Tails. 


PICKLED SALMON, 
When they are treſh and good, their Scales will ap- 
pear ſtiff and ſhining ; their Fleſh will feel oily, and 
part in Fleaks without crumbling ; if they crumble they 


are bad. 
D 2 PICKLED 


id 

itt 

1 

| | | | 
li | 
j * 
. . 
7 17 


EL 0 } 
PICKLED HERRINGS. 

Open their Backs to the Bone; if they are of a bright 
red Coulour, or white, and their Fleſh oily, they ate good 
RED HERRIN Gs. 

Are good, if they ſmell well, have a good Gloſs, and 
pit well from the Bone. 

DS GUBSIERS. 

Wil! have an agreeable Scent at the Part of the Tail 
which joins to the Body ; and their Tails, when gently 
opened, will fall back ſmartly, like a Spring, if they 
are freſh and good ; but if they have a rank Scent, and 
their Tails are limber and flagging, they are ſtale, and 
zood for nothing. 

If a white Scurf iſſues from the Mouths or Roots of 


the ſmall Legs, you may depend on their being dale, 


and ſpent, If no water be in thein, the heavieſt are al- 
ways the beſt. The Cock Lobſter is for the moſt Part 
ſmaller than the Hen, and, when boiled, of a deeper 


Red, and has no Seed or Spawn under its Tail, as the 


Hens have. 

PRANWS and SHRIMPS. 
If either of theſe be of a dead, dull Colour, have a 
faint Smell, feel ſliny, and are limber, they are ftale ; 
but if their Scent be pleaſant, and they are hard and ſtiff, 
with their Tails bending ſtrongly inwards, you may con- 
clude they are freſh and good. 

HAVING thus directed our Female Pupils how to 
make a judicious Choice of Butcher's Meat, Poultry, and 
Fiſh, Cc. we think it will not be amils to let them know 
the moſt proper Seaſon for their Puichaſe of fome pro- 
viſions, which are in their utmoſt Perfection only at ſome 
particular Seaſons. 

And, in the firſt place, Houſe-Lamb is in its high 
Seaſon particularly at Chriftmaſs, though it is to be pro- 
cured, indeed, all the Year round. 

Graſs· Lamb begins to be in Seaſon in April, and hold: 
good to the Middle of Auguſt. 

Pork comes in Seaſon at Bartholemew-Tide, and holds 
200d till Lady-Day. 

Buck Veniſon begins in May, and is in bigh Seaſon 
till All. Hollaaus Day. wh 
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The Doe is in Seaſon from Michaelmas to the End of 
December, and ſometimes holds good till the End of Ja- 


nuary. 
POULTRY IN Senſon. 

Janunty. Turkeys, Capone, Pullets, Fowls, Chickens, 
Hares, all Sorts of Wild Fowl, Tame Rabbits, and Lame 
Pigeons, 5 

February, Turkeys, Pullets, Capons, Fowls, Chickens, 
Hares, Pigeons, Rabbits, Green Geeſe, Ducklings, and 
Turkey-Poults. 

Nate, In this Month all Sorts of Wild-Fowl begin to 
decline. | 

March. This Month the ſame as the laſt ; with this Dif- 
ference only, that Wild Fowl are nov quite out of Seaſon. 

April. Pullets, Fowis, Chickens, Pigeons, young 
Wild Rabbits, Leverets, young Geete, Ducklings, and 
Turkey-Poults, | 

May, June, and Fuly. The fame; only add to this 
laſt, Partridges, Pheaſants, and Wild Ducks. | 

Auguſt. The ſame. 

September, October, Neven ber, and December. All 
Sorts of Fowl, both wild ary tame, but particularly 
Wil?-Fowl are in high Seaſon the three Months laſt above 
mentioned. 

FISH i Seaſon. 

From Lady Day to Mid/ummer. Lobſters, Crabs, 
Craw-fiſh, Mackarel, Breams, Barbel, Roach, Shad, Lam- 
preys, or Lamper Eels, and Dace. 

Note, As to Eels, ſuch as are catched in running Was» 
ter are looked upon as preferable to any Pond- Eels; but 
ef theſe laſt the Silver ones are in 1no(t Eſteem, 

From Midſummer to Michaelmas. Turbot, Trout, 
Soals, Grigs, Salmon, Sturgeon, Lobſters, and Crabs. 

From Michaelmas to Chriſtmas, Cod and Haddock, 


Lyng, Herrings, Sprats, Soals, Floundere, Vlaice, Dabs, 


Eels, Chare, Thornbacks, Oyſteis, Salmon, Pearch, Carp, 
Pike, and Tench. 

In this Quarter Smelts are in high Seaſon, and hold 
till after Chriſtmas. 

From Cbriſlmas to Lady-Day. Gudgeons, Snelts, 
Pearch, Anchovy and Loach, Scollops, Periwinkles, 
Cockles, and Muiſcls. 
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COO K-MAI D; or, 
INSTRUCTIONS for Dreiling all Sorts of 
Common Prxovis1ons, in the moſt approved 


Manner, 


The ComMPLETE 


Rus for RoasTiNG. 
AKE your Fire, in the firſt Place, in proportion to 
the Joint you dreſs (be what it will); but whe» 
ther ſmall or large, let it be clear and briſk. 

If your joint be larger than ordinary, take care to lay 
a good Fire to cake, and keep it always clear from Aſhes 
at the Bottom. ; 

When you imagine your Meat half-done, move the 
Spit and the Dripping-Pan at ſome ſmall Diſtance from the 
Fire, which you muſt then ſtir up, and make it burn 
as b.iſk as you can; for obſerve, the quicker your Fire, 
the better aud more expeditiouſly will your Meat be 
roaſted. | 

To rea Ribs of Beef. 

For the firſt halt Hour ſprinkle your Meat with Salt; 
then dry and flour it ; after that, take a large Piece of 
Paper, and butter it well; when you have fo done, taticn 
it on the buttered Side to the Meat, and then let it te- 
main till your Meat is enough. 

| To roaſt a Run p, or Sitloin. 

Do not falt either of them in the Manner you do your 
Ribs, but lay them at a ccnvenient Diſtance from the, 
Fire; then baſte them once or twice with Salt and Water, 
but aſtet Wards with Butter; then flour them, and keep 
confiai.tlv baſting them with what drops from them. 

Take three Spoonfuls of Vinegar, about a bint of Wa- 
ter, a Stallot, and a ſmall Piece of Horſe-Radiſh ; add 
to theſe two Spoonfuls of Catchup, and one Glaſs of 
Claret ; baſte it with this two or three times; then ſtrain 
i and put it under your Ment; gainiſh your Diſh with 
Horſe-Radiſh and red Cabbage | 

To roaſt Mutton and Lamb. 
Make your Fire quick and clear before you lay your 
Meat 


1 


t 3 


Meat down; baſte it often whilſt it is roaſting, and, when 
moſt enough, drudge it with a ſmall Quantity of Flour, 
if it be a Breaſt, remember to take oft the Skin before 
you lay it down, 

To roaſt Veal. 

If it be a Shoulder, baſte it with Milk, till it is near 
half done; then flour it, and baſte it with Butter. If 
you intend to ſtuff it, take the ſame Materials as you 
would for a Fillet, 

The Ingredients for a Fillet are theſe that follow: Take 
what Quantity you thiok proper of Thyme, Marjoram, 
Parſley, a ſinall Onion, a Sprig of Savory, a ſmall Quan- 
tity of Lemon- Peel, cut very fine. Nutineg, Pepper, Mace, 
Crumbs of Bread, three or four Eggs, a Quarter of a 
Pound of Marrow or Butter, with Flour intermixed, in 
order to make it tiff ; put one Half of your Sturhng thus 
prepared into the Udder, and diſtribure the Remainder 
into ſuch a Nuiuber of Holes as you think convenient to 


loſt as poſſible. If it be a Breaſt, it muſt be covered with 
the Caul; and the Srecthread muſt be faſtened with a 
Skewer on the Backſide When it is near enough, take 
the Caul off, baſte it, and drudge it well with Flour. 

Serve it up with a proper Quantity of melted Butter, 
and let your Diſh be garniſhed with Lemon. 

To roaſt Pork. 

When your Pork is laid down, let it be at ſome Diſ- 
tance from the Fire for a while, and take care to flour it 
pietty thick. When you find the Flour begins to dry, 
wipe it perfectly clean with a coarſe Cloth; then take a 
ſharp Knife, if it be a Loin, and cut the Skin acroſs, 
Aſter you have ſo done, raiſe your Fire, and put your 
Meat nearer to it than before; baſte it well, and roatt ic 
as quick as YOu can. 

It it be a Leg, you muſt make your Inciſions very 
deep. \\ ken it is almoſt ready, fill up the Cuts with 
grated Bread, Sage, Paiſley, a ſmall Quantity of Lemon— 
Peel cut fine, a Bit of Butter, about two or three Eggs, 
and a little Pepper, Salt and Nutmeg, mixed, together, 
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When it is full enongh, ſerve it up with Gravy and 
Apple Sauce. 

If you intend to roaſt a Spare Rib, you muſt baſle it 
with Butter, Four and Sage ſhred very finall, When 
enough, ſend it to Table with a proper Quantity of 
Apple-Sauce. 


To roaſt a Pig. 

Before you put your Pig on the Spit, let it lie for about 
a Quarter of an Hour in warm Milk ; then take it out, 
and wipe it perſectly dry: then take about a Quarter of 
a Pound of Butter, and about the fame Weight in Crumbs 
of Bread, a ſmall Quantity of Sage, Thyme, Parfley, 
Sweet Marjoram, Pepper, Salt, and Nutmeg, and the 
Volk of two or three Eggs: mingle theſe all well toge- 
ther, and few it up in the Belly, After this, flower it 
very thick, and then put it on the Spit; and when you 
lay it to the Fire, take care that both Ends of it burn 
clear; or elſe hang a flat Iron on the Middle of the Grate 
till you find they do. When the Crackling begins to 
grow hard, wipe it clean with a Cloth that has been pur- 
poſely wetted in Salt and Water; then baſle it well with 
Butter. As ſoon as you find the Gravy begin to run, 
1b on Nan on tee int de Dripping-Pan to catch what 


falls. When your big is enough, take about a Quarter 
of a Pound of Butter, and clap it into a coarſe Cloth, 
and aſter you have made your Fire perfectly clear and 
briſk, rub your Pig with it all over, till the Crackling i; 
quite criſp, and then take it from the Fire. 

Before you take it fiom the Spit, cut the Head off 6; it, 
and then the Body into two Parts; after that cut the Ears 


off, and place one at each End; as allo divide the under 


faw in two, and place one Part on each Side. When 
Matters are thus far prepared, melt tome good Butter, 
mix it with the Gravy, he Br ins when biuifed, and a 
ſinal! Quantity of Sage ſhred taiall, aud then ſcive tt wp 
to Table. 


To ruſt a Nate, 

Take half a Pound of Suct, and ſhred it very ſmall ; 
add to it the fame Weight ut Crunibs of Bread, ſome 
Thyme ſhred very ſmall, and ſome Parſley ; then take 
a reatcnable Quantity of Salt, Pepper, Cloves, Mace, 
end Nutneg, and pound them all together in a — 
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add to this three dried Muſhrooms, thied Izewiſe very 
ſmall, two or three Eggs, two Spoonſuls of Catchup, and 
a reaſonable Glaſs of Claret ; intermix all theſe together, 
and ſew them up in the Hare's Belly. When Spitted, lay 
it down before a flow Fire, bafte it with Milk till it be- 
comes very thick ; after this make your Fire burn briſk 
and clear, and let it roaſt about half an Hour; baſte it 
with Butter, and drudge it with a little Flour, 
Ta roaſt Veniton. 

In the firſt place, prepare ſome Vinegar and Water? 
waſh your Veniſon in, and dry it afterwards with « ci-.1 
Cloth; then either cover it with the Caul, or with Pan: 
very plentifully buttered ; lay it down before a cle. Fe, 
and keep batting it with Butter til} it is am:08% envuny ; 
after this, take a Pint of Claret, and put ſome whole Pep- 
per, Nutmeg, Cioves, and Mace to it, and boil them a. 
together in a Saucepan ; pour this Liquor twice over v9! 
Veniſon ; after that, take it up; and after you have ſtrain— 
ed it, ſerve it up in the ſame Diſh your Veniſon is in; 
then place a ſufficient Quantity of Gravy on one Side of 
your Diſh, and ſweet Sauce on the other. 

To recaſt Rabbits. 

When they are laid down, baſte them we.) with good 
Butter, and then drudge them with Flour. If they be 
young, and ſmall, and your Fire clear, they wil! be enough 
in avout half an Hout; but if they are large, give them 
a Quarter of an Hour's roaſting longer. Before you take 
them up, melt a proper Quantity of zood Butter ; and 
when you have boiled their Livers with a Bunch of Par- 
lley, and ſhredded them ſmall, put one Half ingo your 
Butter, and pour it under them, and referye nere to 
garniſh your Diſh. 

To roaſt Mutton, Veniſon Faſb ian. 

Take a Hind-Quarter of Mutton that is fat, and cut 
the Leg as you would a Haunch of Veniſon; then rub 
it well with a proper Quantity of Saltpetre, and hang it 
up for two or here Days in ſome moiſt Place; but wipe 
it, however, with a clean Cloth, at leaſt twice a-Day, 
After this, put it into a Pan, then boil a Quarter of an 


| Ounce of All-Spice in a Quart of Claret, and pour it 
boiling hot into your Pan; then let it ſtand covered for 
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two or three Hours. Thus prepared, it is ready for the 
Spit; lay it to the Fire, and keep conſtantly baſting it 
with Butter and ſome of your Liquor. It will be ready 
in an Hour and an Half, if your Fire be clear, and your 
Joint but of a moderate Bigneſs. When taken up, ſend 
it in to Table with a proper Quantity of Gravy in one 
Baſon, and ſome ſweet Sauce in the other. 
To roaſt Pigeons. 

Take ſome Parſley, and cut it ſmall ; then take a little 
Pepper, Salt, and a ſmall Piece of Butter; mix theſe all 
together, and put them into the Bellies of your Pigeons, 
tying the Neck Ends tight; faſſen one End of another 
String to their Legs and Rumps, and the other to your 
Mantlepiece; keep them conſtantly turning round, and 
baſle them well with Butter. When enough ſerve them 
up, and they will ſwim with Gravy. 

Tv ruaft a Gooſe. 

Beſore you put it on the Spit, take a ſmall Onion and 
a little Sage; chop them ſmall together; then take ſome 
Pepper and Salt, and a Bit of Butter, and when you have 
mingled theſe well together, put them in to the Belly of 
your Gooſe, When it is thus prepared, lay it down to 
the Fire; in a few Minutes after, take a Piece of white 
Piper, tet it on Fire, and ſinge your Gooſe with it; then 
drudge it with ſome Flour, and baſte it with Butter. When 
you find the Leg tender, it is enough ; then take 1t up, 
and pour tv.o Glafles of red Wine through it, and then 
ſerve. it all up together in the Diſh, and tet a Baſon of 
Apple- Sauce on each Side of it. 

To reaft a Turkey. 


Beſygre you lay it down, take about a Quarter of a 


Pound of lcan Veal, a ſmall Quantity of Thyme, Parſley, 


ſwect Marjoram, fone Winter Savory, a ſmali Quantity 
of Lemen-Pecl, and ore Onion ſhred ſmall; add to theſe, 
a grated Nutmeg, a {wall Quantity of Salt, a Dram of 
Mace, and talt a Pound of Butter; pound your Meat as 
ſma!l as poſſible, and cut your Herbs likewiſe very fall ; 
when vour Materjals are thus prepared, mix them all to- 
gether with two or three Eggs, and as much Flour or 
Crumbs of Bread as will make the} whole of a proper 
Coniſtence, Fill the Crop of your Turkey with theſe 
ſavoty 
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ſavory Ingredients ; after that, lay it down at ſome ſinall 
Diſtance from the Fire. In about an Hour and a Quarter 
it will be enough, if it be of a moderate Size; but if very 
large, allow it a Quarter of an Hour longer. 
To ronjt Woodcocks and Snipes. 
Put them on a little Spit proper for the Purpoſe, toaſt 
a Part of a three-penny Loaf brown, and pur it in a Dith. 
which you muſt ſet under your Birds; baſte them well 
with Butter, and let the I rail drop on the Toaſt, When 
they are enough, put the Toaſt at the Bottom of your 
Diſh, and your Birds upon the Toaſt. Take care to have 
about half a Pint of good Gravy ready to pour into the 
Diſh, and lerve thein up. 
N. B. Never take any Thing out of a Woodcock or 
Snipe ; nor ever put any Ingredients into the Bellies of 
your wild Ducks, as you do either into tame ones or into 
Geeſe. 


General INSTRUCTIONS in Regard to BOoIHI NS. 


NO W the Weight of your Meat before you put it 

into your Pot, Be your Joint {mall or large, allo 
a Quarter of an Hour tor every Pound. Fake care, bc - 
fore you put your Vicat in, that your Pot be perfectly not 
and clean, as well as the Water that you put into it, 
When your Water begins to ſimmer, ſkim it well, for a 
Scum will always riſe; and it, through Careleincls you let 
it boil down, your Meat will be black, or of a dingy Co- 
lour. | 

N. B. Tou muſt put all Meats that are well falted into 
your Water whilit it is c:; but your Water mutt bull 
brit before you put in your freſh Meats of what Nature or 
Kind ſoever. 

| | To boil a Ham. 

Put yur Ham into a Copper, in caſe you have one; 
let it lie there tor three or tour Hours fucccliively before 
you let your Water boil, but keep ſkimming it all the 
Tiu.e notwithſtanding ; after! that, make your Copper 
boil, and then in an Hour and an Halt, it will be encugh, 
in caſe it be But mall; and two Hours will be ſufficieat 
it it be large. | 
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| To hoil a Tongue. 

If your Tongue be ſalt, put it into your Pot over Night, 
and don't let it boil till about three Hours before you in- 
tend to ſerve it up. However, take care that it boils all 
thoſe three Hours; if freſh out of the Pickle, two Hours; 
but let your Water boil before you put it in. 

To boil Houſe-Lamb and Fouls. 

Boil your Lamb and your Fowls in a ſeparate Pot; ſup- 
ply them wich Plenty of Water, and be careful to take off 
the Scum when you ſee any riſe. Never boil them in a 
Cloth ; for they will be both whiter and ſweeter withour. 
Allow a Quarter of an Hour for a ſmall Chicken, and 
twenty Minutes to a large one ; Half an Hour, to a mid- 
dling Fow] ; an Hour to a ſmall Turkey, or a ſmall Gooſe; 


but if either be large, keep them on the Fire an Hour and 


2 Half, 
To boil a Haunch or Neck of Veniſon, 

Let it lie for a Week in Salt; then flour a Cloth well, 
and boil your Meat in it; for every Pound allow a Quar- 
ter of an Hour's boiling. For Savſe, boil ſome Colli. 
flowers in Milk and Hater, and pull them into little 
Sprigs ; boil tome fine white Cabbage likewiſe, and ſome 
Turnips cut in ſquare Pieces, and tome Beet-Root cut in 
icng narrow Slips. Have ſome Turnips likewite maſhed 
with a lictle Cream and Butter. Let your Cabbage, when 
boiled, be beat in a Saucepan with a Bit of Butter, and a 
ſmall Quantity of Salt; Jay that next the Colliflowers, 
then the Turnip*, then the Cabbage, and proceed in that 
Manner till you: Diſh be full. As to the Beet-Root, diſ- 
poſe of it in fuch Places wheie Your Own Fancy directs 
you. Set ſome melted Butter in a Baton on one Side in 
caſe it ſhould be wanted. 

N. B. A Leg or Neck of Mutton cut Veriſon-Faſhion, 
and dreſſed the fame Way, is a polite Dich enough, This 
will eat very agrecably, it hafl.ed or bioiled the next Day 
with Gravy and {weei Sauce. 

Ta boil Chickens with Bacon and Celtery., 

Put two Chickens in a Pot by themſelves, and bo! 
them as white as poitible. In another Pot boil a Piece 
of Ham, or good thick Bacon. Have likewiſe two Bunches 
of Cellery boiled very tender; then cut them about two 


Inches long, all the white Part; put it, in the next place, 
| into 
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into a Saucepan, with about half a Pint of Cream, a Bit 
of Butter rolled in Flour, ſome Pepper and Salt; take it 


off from the Fire ſeveral Times, and ſhake it well. When 


it is fine and thick, lay your Chickens in the Difh, and 
pour the Sauce in the Middle, that the Cellery may lie 
between the Fowls, and garniſh your Diſhes with Slices 
of Ham or Bacon. 

Chickens with Tongues. 

Boil fix Chickens very white, and fix Hogs Tongues 
boiled and peeled, a Colliflower boiled whole very white 
in Milk and Water; have ſome Spinnage like wile, boiled 
green; then let your Colliflower be placed in the Middle, 
the Chickens cloſe all round, and the Tongues round 
them, with the Roots upwards ; diſpoſe of your Spinnage 
in little Heaps between the Tongues: garniſh your Dith 
with ſinall Pieces of toaſted Bacon, and lay a ſmall Bit 
on each of. the "Tongues. 

To boil a Duck, or Rabbit, awith Onions. 

Let your Rabbit, or Duck, be boiled in Plenty of Wa- 
ter; and as a Skim will always riſe, be ſure to take it 
off; for if it boil down; it will either blacken, or diſco- 
lour at leaſt, your Meat: Give them about half an Hour's 
boiling. As for your Sauce, firſt peel your Onions, and 
as you peel them throw them into cold Water; then take 
them out, and cut them into thin Slices; boi! them in 
Milk and Water, and ſkim the Liquor. They will not re- 
quire above half an Hour's boiling. When they are 
enough, throw them into a clean Steve in order to drain 
them; then,. when you have chopt them ſmall, put them 
into a Saucepan, duſt them with a little Flour, put two 
or three Spoontuls of Cream to them, a large Bit of Byt- 
ter; ſtew them over the Fire all together; and when they 
are fine and thick, lay your Duck or your Rabbit into your 
Diſh, and bury it, as it were, with your Sauce. If it be 
a Kabbit, cut the Head in two, and lay the Parts ſo di- 
vided on each Side the Diſh. If it be a Duck, for Change, 
make the following Sauce. 

Cut an Onion ſmall; then take half an Handful of 
Parley, clean picked and well wathed ; let it be chopt 
ſmall; cut a Lettice likewiſe ſmall; then take about a 
Quarter of a Pint of good Gravy, and a Lump of Butter 
rolled in Flour ; ſqueeze ſome Lemon-Juice into it, ay 
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add a little Pepper and Salt; ſtew theſe all together for 
about half an Hour ; then enrich it with two or three 
Spoonfuls of Red Wine. 

To boil Pigeons. 

Let your Pigeons be boiled by themſelves for about a 
Quarter of an Hour ; then boil a proper Quantity of Ba- 
con, cut ſquare, and lay it in the Middle of your Diſh. 
Stew ſome Spinnage to lay round, and lay the Pigeons on 
the Spinnage ; garniſh with Parſley dried criſp before the 


ite. 2 
To boil Pheaſants. 

Let them have a good deal of Water, and keep it boil- 

ing. Half an Hour will be ſufficient for ſmall ones; but 

allow three Quarters, if your Pheaſants are large. Let 


your Sauce conſiſt of Cellery ſtewed with Cream; add to 
it a ſmall Lump of Butter rolled in Flour ; when you have 


taken them up, pour your Sauce all over them. Garniſ\ 
your Diſh with Lemon. 
To boil Woodcocks or Snipes. 

Boil them either in Beef Gravy, or good ſtrong Broth 
made in the beſt Manner; put your Gravy, when made 
to your Mind, into a Saucepan, and ſeaſon it with Salt; 
take the Guts of your Snipes out clean, and put them in- 
to your Gravy, and let them boil; let them be covered 
cloſe, and kept boiling, and then ten Minutes will be 
ſufficient. In the mean time, cut the Guts and Liver 
ſmall. Take a ſmall Quantity of the Liquor your Snipes 
are boiled in, and ſtew the Guts with a Blade of Mace. 
Take ſome Crumbs of Bread (about the Quantity of the 
Inſide of a ſtale Roll) and have them ready tried criſp in a 
little freſh Butter; when they are done, let them ſtand 
ready in a Plate before the Fire. | 

When your Snipes or Woodcocks are ready, take about 
half a Pint of the Liquor they are boiled in, and put in 
two Spoonfuls of Red Wine to the Guts, and a Lump of 
Butter rolled in Flour, about as big as a Walnut; ſet them 
on the Fire in a Saucepan. Never ſtir it with a Spoon, 


but ſhake it well till the Butter is all melted; then- put in 
your Crumbs; ſhake your Saucepan well; then take your 
Birds up, and pour your Sauce over them. 

To boil Rabbits. 


Truſs them, and boil them white and quick. For 
Sauce, 


( 


Sauce, boil and ſhred the Livers, and ſome Parſley ſhred 
fine, and add to them ſome Capers; mingle all theſe with 
about half a Pint of good Gravy, a Glaſs of White Wine, 
a little Mace, Nutmeg, Pepper, and Salt; a Lump of 
Butter about the Bigneis of a Walnut rolled in Flour; let 
it all boil together till it is thick, then take up your Rab- 
bits, and pour your Sauce over them. Garniſh with 
Lemon. 
To boil Scala. 

Make your Soals clean ; lay them for two Hours in 
Vinegar, Salt, and Water; then dry them in a Cloth; 
when you have put them into your Saucepan, put to 
them a Pint of white Wine, a Bundle of ſweet Herbs, an 
Onion ſtuck with Cloves, ſome white Pepper, and a ſmall 
Quantity of Salt. Cover them, and let thein boil. Take 
them up when they are enough, and lay them in your 
Diſh; ſtrain your Liquor, and thicken it with Butter and 
Flour. When your Sauce is ready, pour it over your 
Fiſh, Garniſh your Diſh with Slices of Lemon, and (ſcraped 
Horſe- Radiſh. | 

N. B. You may dreſs a ſmall Turbot the ſame Way. 

To boil Mullet, or any Kind of Filh. 

Scale your Fith, and waſh them ; and fave their Liver, 
Tripes, Rows, or Spawn; boil them in Water ſeaſoned 
with Salt, white-Wine Vinegar, White Wine, a Bunch 
of tweet Herbs, a Lemon cut in Slices, an Onion or two, 
and a ſmall Quantity of ſcrap'd Horſe-Radiſh; and when 
your Liquor boils, then put in your Fiſh. For Sauce, take 
a Pint of Oyſters with their Liquor, a Lobſter or a Parcel 
of Shrimps bruiſed or trimmed, ſome White Wine, an 
Anchovy or two, ſome large Mace, a Nutmeg cut in Quar- 
ters, and a whole Onion. Boil theſe all up together; 
thicken it with Butter, and the Yolks of Eggs. Pour this 
pon Sippits, and garniſh your Diſh with Lemon. 

To broil Steaks, 

Firſt, have a very briſk and clear Fire; take care that 
your Gridiron be perfectly clean; put it on the Fire, and 
take a Chafing-Diſh with a few hot Coals in it. Put your 
Diſh upon it that is to receive your Steaks; then take the 
beſt Rump-Steaks you can get, about half an Inch thick 
put ſome Pepper and Salt upon them, lay them -on the 
Gridiron ; 
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Gridiron ; take a Shalot or two, or an Onion, and fhred 
them tine to put in your Diſh. Never turn your Steaks 
till one Side is near done; then upon turning the other 
Side, you'll ſoon perceive a fine Gravy lie upon your 
Steak, which you muſt be careful to preſerve ; when your 
Steaks are enough, take them carefully off the Gridiron, 
that none of your Gravy be loſt. Have a hot cover rea- 


dy, and ſetve them up with the Cover on. 


N. B. Never baſte any Meat on the Gridiron; for by 
that Means it will be both burnt and ſmoak'd, and unfit 
to be ſerved up to Table. 

To fry Beef-Steaks. 

Beat your Steaks well with a Rolling-Pin ; fry them in 

half a Pint of Ale that is not bitter; and whilſt they are 


on the Fire, ſhred a large Onion ſmall, a little Thyme, 


ſome Parſley ſhred ſmall, tome grated Nutmeg, and ſome 
Pepper and Salt ; roll all together with a Lump of But- 
ter, and after that in a little Flour; put this into your 
Stew-Pan, and ſhake all together ; when you find your 
Steaks tender, and your Sauce of a proper Thickneſs, 
ſerve it up. 
A ſecond Way to fry Beef-Steaks. 
Cut the Lean by itfelf, and with the Back of a Knife, 


or a Roller, beat them well; take no more Butter to fry 


them in, than what will juſt moiſten your Pan; pour out 
the Gravy as it runs out of the Meat; turn them often; 
let your Fire be gentle; fry the Fat by itſelf, and lay it 
upon the lean. Put a Glaſs of Red Wine to the Gravy, 
half an Anchovy, a little Nutmeg, ſome beaten Pepper, 


and a Shalot or two, or a ſmall Onion ſhied fine; give it 


two or three Boils; falt it to your Palate ; and when you 
have poured your Sauce oyer your Steaks, ſerve it up to 


Table. 
A third Way. 
When you have cut your Steaks to your Mind, half 
boil them; then lay them into a Stew-Pan ; ſeaſon them 
with Pepper and Salt; do but juſt cover them with Gra- 
vy, and a Lump of Butter rolled in Flour ; let them ſtew 
for about balf an Hour; then beat up the Volks of two 
Eggs; ſtir all together for about three or four Minutes, 
and then ſerye them up. 


Ta 
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To flew Beef-Steaks. | 
Pepper and falt your Steaks (which muſt be cut off 
from the Rump), and lay them in vour Stew-Pan ; pour 
in about balf a Pint of Water, a Blade cr two of Mace, 
two or three Cloves, a Bunch of ſweet Herbs, a Lump 
of Butter rolled in Flour, an Anchovy, an Onion, and 
a Glaſs of white Wine; cover them cloſe, and let them 
ſtew ſoftly till they are perfectly tender ; then take them 
out of the Pan to flour them, and fry them in freſh But- 
ter, Pour off all the Fat, ftrain the Sauce they were 
ſtewed in, and then pour it into the Pan; toſs it all up 
together, till you find the Sauce is both thick and hor. 
If you think proper, you may add a final! Quantity of 
Oyſters. Lay the Steaks in your Dith, and pour your 
Sauce over them. Garniſh with any Pickles that you 


think proper, 
To fry Tripe. 

Cut your Tripe into Fieces about three or tour Inches 
long; dip them in the Volk of an Egg, and a few Crumbs 
of Bread; fry them very brown; then take them out of 
your Pan, and Jay them in a Diſh to drain. Have ano- 
ther Dith, that is warm, ready to put them in, and ſerve 
them up, with Butter and Muſtard in a Cur, 

To fry a Neck or Loinof Lamb, 

Cutit into thin Steaks, and then beat it with a Roller ; 
fry them in kalfa Pint of Ale; ſeaſon them with a ſmall 
Quantity of ſalt, and cover tkem cloſe ; when you find 
them done enough, take them out of the Pan, and lay 
them in a {mall Diſh before the Fire to keep them hot, 
and pour all out of the Pan into a Baſon ; then put in 
half a Pint of white Vine, a ſmall Quantity of Capers, 
and the Yolks of two Eggs, beat up with a little Nutmeg 
and Salt; to all this add the Liquor in which they were 
fried, and continue ſtirring it, one Way only, without 
ceaſing; till it is thick» then put the Lamb in; continue 
to ſhake the Pan for three or tour Minutes ; then lay the 
dteaks into your Dith ; pour your Sauce over them; ard 
take care to be provided with a little Parfley criſped before 
the Fire. Garniſh with Lemon and Parſley. 
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other Produce of the Kitchen- Garden. 


MP injudicious Cookmaids, for the Generali, 
ſpoil all their Materials from the Garden, by bvil- 
ing them over much. All Greens, of what Denomina- 


tion ſoever, ſhould have a Criſpneſs; for in caſe they 


happen to be over-boiled, not only their Beauty, but 
their Sweetneſs too, is loſt. | 
Before you put your Greens, however, into your Pot, 
take particular Care to pick them, and waſh them well. 
For fear of any Duit, or Sand, which is too apt to hang 
_— wooden Veſſels, lay them always in a clean earthen 
an. 
Water, and in a Copper Saucepan by themſelves; for 
whenever you boil them with your Meat, you'll always 


© / find that they will be diſcoloured. Take Notice, that 


no Iron Pans are proper for this Purpoſe. Always make 


uſe, therefore, either of Copper or Braſs. 
RuLes for dreſſing of CarroTs. 

In the firſt place, ſcrape them very clean, and rub 
them well with a coarſe Cloth as ſoon as you find them 
enough. After that, hide them Plate, and pour 
over them a proper Quantity of melted Butter. They 
will not require above halt an Hour's boiling, in caſe 
they be young Spring Carrots ; if they are large, they 
will require twice that Time ; but if they be your old 
Sanawich Carrots, you muſt give them two Hours boil- 
ing at leaſt. 


* 
* 
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CABBAGES. 

Theſe, and young Sprouts of all Kinds, muſt be boil- 
ed in Plenty of Water. When you find that the Stalks 
fall to the Bottom, and are tender, you may take them 
up; they'll be apt to loſe their Colour, if you let them 
boil too long. Before you put your Greens into your 
Pot, throw a reaſonable Quantity of Salt into your V/a- 
ter. Chop your Cabbages into a Saucepan, and put a 
good Lump ot Butter to them; then ſtir them about well 


for four or five Minutes, till the Butter be perfectly 


melted, and then ſend them to Table. Young Sprouts, 


however, muſt never be chopp'd, but ſent up to Table 


SPIN. 


juſt as they are. 


InsSTxUcTIONS with Regard to GREENS, Roors, a 


Let your Greens be boiled in a large Quantity of 
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Shake it often, but put no Water to it. 
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SPINNAGE. 

Let it, in the firſt place, be picked very clean, and 
then waſhed in ſeveral Waters ; put it into a Saucepan 
that will juſt hold it ; and when you have ſtrewed a 
ſmall Quantity of Salt over it, cover up your Pan. 
Let your Fire 
be clear and quick over which you ſet your Saucepan. 
When you find that your Greens are ſhrunk to the Bot- 
tom, and the Liquor proceeding from them boil up, take 


| them up, and throw them into a clean Sieve; and drain 


them well, by giving them a Squeeze or two; then Jay 
them into a clean Plate, but put no Butter over them. 
Have a ſmall Baſor, however, ready, and ſet it in the 
Middle, for every Body at Table to take what Quantity 


they think beſt. 
POTATOES. 

Boil them with no more Water than what will juſt ſave 
your Saucepan from burning. Let your Saucepan be 
covered cloſe ; and when they are enough, their Skin will 
begin to crack. Let all the Water that you find in them 
be firſt well drained out, and then cover them again for 
about two or three Minutes; after this, peel them, and 
them on a Plate; then novr melted Butter over them. 
Your beſt Cooks, however, when they haye peeled them, 
put them on the Gridiron, and let them lie till they are 
of a fine Brown, and fo ſerve them up. Others again 
put them into a Saucepan with ſome good Beef Dripping, 
and cover them ciofe, and, for fear of their buining to 
the Bottom, ſhake them often. When they are criſp, and 
of a fine Brown, take them up in a Plate ; but for fear 
of any Fat, remove them into another; and then ſerve 
them up, with a ſmall Baſon of melted Butter. 

BROCKAL 4. 

Firſt, ſtrip off all the li:tle Branches, til) you came to 
that which is uppermoſt ; then peel off all the Outſide- 
Skin which is upon the Stalk and Branches, and throw 
them into Water. Have your Stew-Pan ready with ſome 
Water and Salt in it. When your Water boils, put in 
your Brockala, and you'll find them enough when their 
dtalks are tender. Serve them up with a ſmall Baſon of 
melted Butter. 


The French cat, indeed, Oil and Vine- 
gar 
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gar with it: But for the Generolity, the Engliſb eat it 

with melted Butter only. | 
PARSNIPS. 

Let them be boiled in Plenty of Water ; and when, by 
running your Fork into them, you find they are ſoft, 
take them up, and ſcrape them perfectly clean; but 
throw away. the thick Parts: Then have a Saucepan rea- 
dy, with ſome Vilk in it, and throw them in ; but keep 
ſtirring them over the Fire till they are of a proper Con- 
ſiſtence: Don't let them burn; but put a good Lump of 
Butter to them, and ſome Salt. When your Butter is 
perfectly melted, ſerve them up. 

TURNIPS, 

Boil theſe in the Pot with your Meat, for they eat the 
beſt ſo ; when they are enough, put them into a Par, and 
math them with a large Lump of Butter, and a imall 
Quantity of Salt. ; 

Same good Cooks pare them, and cut them into ſquare 
Pieces; then put them into a clean Saucepan, with Wa- 
ter juſt enpugh to cover them: When they are enough, 
then drain them through a Sieve, and then put them in 


a Saucępan with a good Lump of Butter; and when they | 


ha ve kent ſtirripe them over the Fire for a few Minutes, 
ſerve them up to Table, Others again take them up 
whole; and after ſqueezing them between two Trenchers, 
to drain the Liquor from them, pour melted Butter over 
them, and ſerve them up. 

| ASPARAGUS. 

Be careful to ſcrape all your Stalks, till they look 
white; then cut all your Stalks even, and tye them up 
in ſipall Bundles; have your Stew-Pan ready with boil— 
ing Water, and throw them into it, together with ſome 
Salt. Keep your Water conſtantly boiling, and take 
them up when you find them tender. | hey'll not only 
loſe their Colour, but their Taſte likewiſe, if you let 
them boil too much. Cut the Round of a ſwall Loaf, 


about half an Inch thick: toaſt it well on both vides, 
and dip it in your Aſparagus Liquor, and lay it in your 
Diſh ; then pour ſome melted Butter over your Toaſt, 
and lay your Aſparagus upon your Toaſt, all round a- 
bout the Diſh, with the white Tops towards the Edge 


of the Diſh. Pour no Butter over your a_—_ 
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but have melted Butter ready in a Baſon to ſerve * 
with it. 


erer de 
When you have wrung their Stalks off, put them into 
cold Water, with their Tops downwards, by which Means 
all the Duſt and Sand that are in them will boil out. 
When the Water once boils, they will be ready in about 
an Hour and an Half. Serve them up with melted Butter 
in Ittle Cups. 
FRENCHBEANS. | 
String them in the firſt Place ; then cut them in two, 
and after that acroſs; or, which is a nicer Way, cut them 
into four, and then acroſs, which make eight Pieces. 
Lay tham into Water and Salt, and when your Pan boils, 
throw in firſt a ſmall Quantity of Salt, and afterwards 
your Beans into the Water. They are enough as ſoon as 
they are tender, Take as much Care as you can to pre- 


ſerve their lively Green. Lay them in a ſmall Diſh, and 
erre them up with a Baſon of melted Butter, | 


COLLIFLOWERS. 

Cut off all the green Part of your Flowers ; and then 
-ut your Flowers into four Parts. Let them lie in Wa- 
ter for an Hour; then have ſoine Milk and Water boil» 
ing; put your Flowers in, ſkim your Saucepan well. 


As ſoon as you find the Stalks tender, take them up, and 


carefully put them into a Cullender to drain ; then put 
2 Spoonful or two of Water into a clean Stew-Pan, with 
a little Duſt of Flour, and about a Quartern of Butter; 
ſhake it round till well melted, together with a lutle 
Pepper and Salt ; then take Half the Colliflower, and cut 
itin the ſame Manner as if you was to pickle it, and lay 


it into your Stew-Pan ; turn it and ſhake the Pan round: 


it will be enough in ten Minutes. Lay the ſtewed Part 
of your Flowers in the Middle of a ſmall Diſh, and tne 
boiled round it. Pour the Butter you did it in over it, 
and ſerve it up. 


BAK'D MEATS. 
PIG 


AY it in a Diſh, and flower it well; then rub it all 
over with Butter: The Diſh you lay it in muſt like- 


wiſe be well buttered, Thus prepared, ſend it to the 


Oven. 
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Oven. As ſoon as it is drawn, if enough, rub it over with 
a Cloth well buttered ; then ſet it in the Oven again til! 
it is dry. Take it out and put it in a Diſh; then cut 
itup ; take a little Gravy made of Veal, and take off the 
Fat that lay in the Dith it was bak'd in, and you'll find 
a ſmall Quantity of Gravy at the Bottom ; put that 
to your Veal Gravy, with the Addition of a Lump of 
Butter rolled in Flour; when you have boiled your Grayy 
up, put it into your Diſh, and intermingle it with the 
Brains and the Sage which were baked in the Belly of 
it. If you chuſe to have the Pig ſerved up to the Table 
whole, you have nothing more to do, than to put ſuch 
Sauce into the Diſh as you judge molt proper. 
. 

When it is bak'd, pick out all the Sinews and Fat; 
put them into a Sauce pan with a few Spoonfuls of the 
Gravy, a Glaſs of Red Wine, and a Lump of Butter 
rolled in Flour ; add to it a little Muſtard ; ſhake your 
Saucepan often ; and when it is hot, and pretty thick, 
ſerve it up to Table. 

CILLF 5-H EM D. 

Pick it, and waſh it very clean; let your Diſh be large 
enough for the Purpoſe ; rub ſome Butter all over the 
Diſh ; then lay ſeveral Iron Skewers acroſs the Top of 
your Diſh ; then lay your Head upon them, Skewer up 
| — Meat in the Middle, ſo that it may not lie in the 

iſh ; then grate ſome Nutmeg all over it, add to this 
ſome ſweet Herbs ſhred very ſmall, ſome Crumbs of 
Bread, a little Lemon-Peel ſhred ſmall, and then duſt it 
over with Flour ; ſtick little Lumps of Butter in the 
Eyes, and all over the Head; and then flour it once 
more: Take care that it be well baked, and of a fine 
brown ; if you pleaſe, you may itrew a ſmall Quantity 
of Pepper and Salt over it, and put a Piece of Beet ſhred 
ſmall into your Diſh, a Bunch of ſweer Herbs, one 
Onion, ſome whole Pepper, a Blade of Mace, two 
Cloves, about a Pint of Water, and boil your Brains 
with a ſmall Quantity of Sage. When it is ibak'd 
enough, lay it in a Diſh, and ſet it before the Fire; then 
ſtir all together in the Diſh, and boil it in a Saucepan; 
ſtrain it off: then put it into the Saucepan once more 


add thereto a Lump of Butter rolled in Fiour, m—_ 
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Sage in the Brains chopped fine : two Spoonfuls of Red 
Wine, and one of Catchup ; boil them all together ; then 
beat the Brains well, and mingle them with the Sauce ; 
pour it all into the Diſh, and ſerve it up. nd 

Take Notice, you muſt bake the Tongue with the 
Head, and not cut it out, 

Bake a Sheep's Head the ſame;Way. 

LAMB and RICE. 

Half roaſt a Neck, or Loin of Lamb; then take it up, 
and cut it into Steaks; after that, take about half a Pound 
of Rice ; put it into about a Quart of good Gravy, with 
a few Blades of Mace, and a little Nutmeg, Do it over 
a ſlow Fire, or a Stove, if you have one, till your Rice 
begins to be thick; when you have taken it off, ſtir a 
Pound of Butter in it, and when perfectly melted, ſtir in 
the Volks of half a Dozen Eggs; but beat them firſt ; 
then butter your Diſh all over ; then pepper and falt 
your Steaks; dip them in a little melted Butter; lay them 
into the Diſh 3 pour the Gravy which comes out of them 


| all over them, and after that the Rice ; beat the Yolks of 


three Eggs, and pour all over; ſend it thus prepared to 
the Oven, and it will be enough, if you let it ſtay in 
ſomething better than half an hour. 

MUT TON-CHOPS. 

Strew ſome Pepper and Salt over them; butter your 
Diſh, and lay in your Steaks; then take a Quart of Milk 
and beat up fix Eggs very fine; add to this four Spoonfuls 
of Flour ; beat your Flour and Eggs firſt in a little 
Milk, and put the reſt to it; put in likewiſe a little Salt 
and a little beaten Ginger. Pour this all over your Chops 
and fend it to the Oven, where you mult let it ſtand 
about an Hour and an Half 

OX-PALATES. 

After you have ſalted a * * cut of the Root, and 
take ſome Ox Palates, and waſh them clean; then cut 
them into ſeveral Pieces; put them into an earthen Pan; 
cover them over with Water; put in a Blade or two of 
Mace, about a Dozen whole Pepper-Corns, three Cloves, 
a ſmall bunch of ſweet Herbs, a ſmall Onion, and half a 
Spoonful of Raſpings ; cover it cloſe with brown Paper, 
and let it be well bak'd. When it comes from the Oven, 
lake it out, and ſeaſon it as you like. 


InsTRUcCs» 


— 


. 
8 _— 
; r ² IS . mee, 
% w—_ — PY ou 
— — 


— 
5 « 


— mo mn "OY 
— 


' Diſh, and all round the Ri:ns. 


| (. 96 ) 
InsTRUCTIONS for making of PUDDING s, 

A Plumb Pudding boiled. | 

FN U Ta Pound of Suet into little Bits, but not ſhred 

[2 too fine ; take a Pound of Raiſins ſtoned, a Pound 
of Currants, about eight Eggs, half the Whites, the 
Crumb of a Penny Loaf grated very ſmall, half a Nut- 
meg grated, of beaten Ginger about a Tea-Spoonful, a 
ſmall Quantity of Salt, a Pound of Flour, and a Pint of 
Milk; firſt beat your Eggs; then halve the Milk, and 
beat them together; then ſtir the Flour and the Bread in 
together by ſlow Degrees ; then the Suet, Spice, and 
Fruit ; and add to them all as much Milk as will make 
them of a moderate Conſiſtence; thus prepared, boil it 
at leaſt five Hours. 

A Suet Pudding boiled. 

Take a Pound of Suet and ſhred it finall ; then take 
a Quart of Milk, four Eggs, one Spoontul of beaten 
Pepper, or two of beaten Ginger, and a Tea-Spoontul of 
Salt, mix the Flower and Eggs with a Pint of the Milk 
very thick; and mix the Seaſoning with the Remainder 
of the Milk, and the Suet. When you have made 
your Batter of a good Conſiſt ence, boil it about two 
Hours. | 

A Marrow Pudding. 

Takea Quart of Cream, in the firſt Place, and three 
Naples Biſcuits, a grated Nutmeg, the Yolks of ten 
Eggs, and the Whites of half the Number well beat; 
ſweeten it to your Taſte ; mingle all rogether well, and 

ut a ſmall Quantity of Butter in the Bottom of your 
— then put in your Materials, and ſet them over 
the Fire ; ſtir them till they are thick ; then pour them 
into your Pan ; add thereto a Quarter of a Pound of 
Currants that had been beforehand plump'd in hot Water 
ſtir all well together, and fo ſet them by all Night; the 
next Day lay ſome fine Paſte at the Bottom of your 
| When your Oven is duly 
prepared, pour in your Ingredients, and lay loug Slips 
of Marrow on the Top. It will be enough in about 
thirty Minutes. 


A Calf's-Foot Pudding. 


Take a Pound of Calf's-Feet minced very ſmall ; take 
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out the Brown and Fat; then take a Pound and a Halt 
of Suet ; but pick off all the Skin, and ſhred it fine; 
fix Eggs, but half the Whites ; bear them well together, 
with the Crumb of a ſtale Roll grated, a Pound of Cur- 
rants well picked, waſhed, and rubbed in a courſe Cloth; 
take as much Milk as will moiſten it with the Eggs, a 
Handtul of Flour, a little Nutmeg, Sugar, and Salt, and 
ſealon it to your Palate ; boil it with your Meat for near 
ten Hours; When done, lay it in your Diſh, and pour 
over it a good Quantity of melted Butter. It you think 
proper, you may put White Wine and Sugar 1n your 
Butter. 
An Oat Pudding. 

Take two Pounds of Ooats decorticated, and a ſufficient 
Quantity of new Milk ro drown it; then take half a 
Pound of Raiſins of the Sun that are ſton'd, and half a 
Pound of Currants well picked ; one Pound of Suet thred 
very fine, and half a Dozen new laid Eggs well beaten ; 
ſeaſon with beaten Ginger, Salt and ſome grated Nut- 
meg. When it isa! well mingled together, it will be 
preterable to a Rice Puduing. 

A Steak Pudding. | | 

Take ſome Suet ſhred ſmall with flour, and mix it 
up with cod Water; of this make your Cruſt; ſcaſem it 
with a little Salt. Take about two pounds of Suet to 
1 Quarter of a Peck of Flour. Seaſon you Steaks, whe— 
ther Beef or Mutton, with Pepper and Salt; make it up 
in the fame Manner as you would an Apple-pudding ; 
tie it up ina Cloth; but let your Water boi] before you 
put it in. If it be but a ſmall Pudding, three Hours will 
be ſufficient ; if a large one, five, | 

Suet Dumplings. 

Take a Pound of Suet, tour Eggs, a Pound of Cur- 
rants, three Tea-ſpoonfuls of Ginger, and two of Salt; 
and to theſe add a Pint of Milk; firſt take one Half of 
the Milk, and mingle it as you would a thick Batter; 
than put in the Eggs, the Ginger and the Salt, and then 
the- Remainder of the Milk by flow Degrees, together 
with the Suet and Currants, and Flour, to make it lice 
a light Paſte. As ſoon as your Water boils, make them 
up in little Rolls, with a ſmall Quantity of. Flour ; then 
flat them, and throw them into the boiling Wate . 
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Take care to move them gently, that they may not ſtick 


to each other. They will be enough in half an Hour, 
if you keep your Water boiling. 


In making your Puddings of all Kinds, the following 
General Rules are to be obſerved, 


When you boil your Puddings, take particular Care 
that your Cloth, or Bag, be perfectly clezv, and dipped 
in hot Water, and then too fioured very well. 

If it be a Bread-Pudding, tie it looſe ; but if it be 
Batter-Pudding, tie it cloſe; and take Care that your 
Water boils before you put it in; move your Pudding 
every now and then; for otherwiſe it will be apt to Pick, 
If it be a Batter-Pudding, mix your Flour well with a 
little Milk, and then put your Ingredients in by flow 
Degrees ; for by that means 1t will be free from Lumps, 
and perfectly ſmooth. For all other Puddings, when 
your Eggs are beat, {train them. If you boil them either 
in Wooden or China Diſhes, butter the Inſide before you 
put in your Batter. And as to all bak'd Puddings, re- 
member to butter vour Pan, or Dith, before you put your 


Puddings into it. 
PIES of various Kinds. 


To make a delicious, ſweet, Lamb or Veal Pye, 
Eaſon your Meat, whether of Veal or Lamb, with 
Salt, Pepper, Cloves, Mace, and Nutmeg, to your 
Taſte; but let all of them be beat very hne before you 
uſe them. Cut your meat into ſmall Parcels. When 
they are thus far prepared, make a good Puff-Paſte Crull 
and lay it into your Diſh. In the next Place, lay your 


minc'd Meat into it, and ſtrow over it a conſiderable 


vantity of ſtoned Raiſins and Currants, that have been 
waſhed very clean, with as much Sugar as you think 
proper; then lay them over ſome ſweet Forc'd Meat 
Balls; and in the Summer Seaſon you may add ſome 
Artichoak Bottoms, after they have been duly boiled; 
but in the Winter Seaſon ſupply their Place with ſome 
ſcalded Grapes. After this, boil a few Spaniſh Potatoes 
cut into ſmall Pieces, ſome .candied Citron, candied O- 


range and Lemon Peel, 


and a few Blades of Mace, 
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When you have put a ſmall Quantity of Butter upon the 
Top of it, cloſe it up, and fend it to the Oven. Before 
it is fully bak'd, get in Readineſs a Caudle proper to be 
poured into it, which you mult make in the Manner fol- 


flowing: To a Pint of White Wine; aJd the Volks of 


three Eggs; let this be well ſtirred over the Fire, one 
Way only, till it is thick ; when you have taken it off, 
ſweeten it with Sugar ; and when you have ſqueezed in 
the Juice of a Lemon, ſtir it again ; and then pour it in- 
to your Pye, When you ſerve it up to Table, put the 
Lid over it. 

To male a very ſavoury Veal or Lamb Pye. 

When you have prepared a good Puff-Paſte Cruft, cut 
rour Meat into ſmall Pieces; ſeaſon it with Pepper, Salt, 
Mace, Cloves, and Nutmegs, well pounded, to your Pa— 
late; if you have any Lamb's Stones or Sweet-breads by 
you, let them be ſeaſoned as your other Meat, and the 
whole be laid into your Cruſt. Add to this a ſmall 
Quantity of Oyſters, ſome Forc'd-Meat Balls, Yolks of 
Eggs boiled hard, the Tops of Aſparagus, about two 
Inches in Length, boiled green ; let your Pye be butter- 


ed all over before you cover it; when the Lid is on, ſet 


it for about an Hour and a Half into a quick Oven; and 
before it be fully bak'd, have in Readineſs a ſufficient 
Quantity of Liquor to pour into it, made as hereunder 
directed. 

Take a Pint of Gravy, together with your Oyſter- 
Liquor, a Gill of Red Wine, and a little Nutmeg grated ; 
then beat the Volks of two or three Eggs, and mix them 
well together, ſtirring them over the Fire all the Time 
one Way. As ſoon as it boils, take it off, and pour it 
into your Pye ; then put your Lid on again, and ferve 
t up to Table. As to the Quantity of this Liquor, you 
muſt make more or leſs, in proportion to the Bigneſs of 
your Pye. 

To make a Mutton Pye, 


When you have taken olf the Skin and Fat of the In- 


ide of a Loin of Mutton, cut the Remainder into Steaks; 
ſexſon it to your Palate with Pepper and Salt; when your 
Cruſt is made, fill it with your Meat; after that, pour 
into it as much Water as will near fill the Diſn; then put 
on the Lid, and bake it well. 

| E 2 7. 
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To make a Pigeon Pye. 

Let your Pigeons, in the firit Place, be very nicely 
picked and cleaned ; then ſeaſon them with Pepper and 
Salt, either high or low, according to your Palate ; and 
put a good Lump of the beit freſh Butter, with Pepper 
and Salt, into the Bellies of each of them ; then cover 
your Diſh with a good Puff-Paſte Cruſt; in which ly 
your Birds, ſo ſeaſon'd as aforeiaid, with their Necks, 
Gizzarde, Livers, Pinions, and Hearts, between them; 
in the Middle lay a large fat Beef Steak, together with 
the Volks of hard Eggs, more or leſs, as you ſhall judge 
proper; pour into your Ingredients ss much Water a: 
will near fill your Diſh ; then lay on the Lid, or Top- 
Cruſt, and bake it well. 

To make a Pigeon Pye, after the French Faſhion. 

You mult ttuff your Pigeons with a very high Forc'd- 
Meat, and lay a good Quantity of Forc'd-Meat Balls all 
round the Infide ; together with Artichoak Bottoms, A.. 
paragus Tops, Muſhrooms, Truffles, and Morels ; but 
ſeaſon your Ingredients to your Pilate 3 though, for the 
moſt Part, they ſeaſon very high. 

To make a Giblet Pye. 

Take two Pair of Giblets, that have been careful) 
cleaned, and put them all into a Saucepan, except the 
Livers; add to them two Quarts of Water, about two 
Dozen Corns of whole Pepper, three or ſour Blades of 
Mace, one large Onion, and a ſmall Bundle of ſweet 
Herbs; let them be covered clofe, and ſtewed very foft- 
ly, till they are perfectly tender; then, when your Cruſ 
is duly prepared, cover your Diſh with it; take care to 
Jay a good Rump-Steak at the Bottom of your Diſh, wel 
ſeaſon'd to your Palate with Pepper and Salt; after that, 
lay in your Giblets and Livers, and ftrain the Liquor in 
which you ſtewed them, When you have ſeaſoned it to 
your Mind, pour it into your Pye ; then put your Lid 
on, and let it ſtand in the Oven about an Hour and an 


Half. 
To make a Duck Pye. 


Take two Ducks, and let them be well ſcalded and 
cleaned ; then cut off the Feet, the Pinions, the Neck 
and Head, with the G1zzards, Hearts. and Livers, all 


well cleaned and ſcalded, as above mentioned; but py 
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pick out all the Fat which you find in the inſide of your 


Ducks. Lay a good Puff-Paſte Cruſt all over your Diſh, 
and put your Materials into it; when you have ſeaſoned 
them to your Liking, both Inſide and Out, lay your Gib= 
lets on each Side of y'-mi Ducks; when you have poured 
in as much Water as will near fill your Diſh, put on your 
Lid, and fend your Pye to the Oven; but take care it 
be not over-bak'd. 
Fo make a Chicken Pye. 

Take a Pair ot Chickens, and cut them to Pieces; ſea- 
ſon them with Salt, Pepper, and a little bcaten Mace. 
hen you have made a good Puff-Paſte Cruſt, and (pread 
i: over your Diſh, liy a Porc'd-Mcar, made as follows, 
all round if, Take about hal: a Pound of Veal, half a 
Pound of Suet, and the ſame Quantity of the Crumbs 
of Bread; let all be beat fine in a Marble Mortar; ſea- 
ſon tele Iugrecients with a little Salt and Pepper, one 
Anchuvy, and tie Liquor belonging to it; let your An— 
chovy be cut all to pieces, and add to it a little Lemon- 
l ecl, and a little I bywie thred very ſmall 3; and when 
you huve nit.gled thefe weil together, with the Volk of 
au Egg, uwuke it up into icunc Ball: ; and lay what 
Number of them you think proper round the Diſh. Lay 
one Part of yuur Cliiickens over the Bottom of the Dith, 
and then cut two Sweetbreads into ſeveral Pieces ; and 
when you have ſeaſoned them to your Palate, lay them 
over yuur Clicken; when you have ſo done, ſtrew half 
an Ounce ot "I tullejs and Motets over them, together with 
two or three Aitichoak Bottoms cut to Pieces; and, if 
you have them, a few Cocks Combs, and a Palate that 
has been bo. leu tender, and cift to Pieces; over this lay 
the Remainder of your Chickens ; pour into them half 
a Pint of Water, or ſomething more, and then put on 
your Lid. Let it be well bak'd; and as ſoon as it comes 
ftrom the Oven, fill it with good Gravy ;z cover it wich 
your Cruit, and ſo ſerve it up to Table. 

To make a Goole Pye. 

Half a Peck of Flour will be tufhc:ent to raiſe the 
Wa'ls of your Pye with, which mult be made juſt large 
enough to hoid your Gooſe. In the firſt place, however, 
have ready by you a pickled dried Tongue, that has 
been boiled ſo tender as to peel with Eate ; cut oiF the 
E 3 Root; 
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Root ; then bone your Gooſe, and have ready, at the 
ſame time, a large Fowl bon'd ; ſeaſon your Fowl and 
your Gooſe with half a Quarter of an Ounce of Mace 
beat fine, alſo a large Tea-Spoonful of Pepper beat fine, 
and three Tea-Spoonſuls of Salt, all well mingled toge- 
ther; then lay your Fowl into your Gooſe, and your 
Tongue into your Fowl, and your Goole in the very fame 
Form as if it were whole. Put about half a Pound of the 
deſt Butter upon the Top, and then lay on your Lid. 
This is a very agreeable Pye, either hot or cold, and will 
keep ſome conſiderable Tine, 

| To make a Veniſon Paſly. 

Bone the Neck and the Breaſt, and ſeaſon them to your 
Palate with Pepper and Salt; cut the Breaſt into three or 
four Pieces; but if you can avoid it, cut none of the 
Fat belonging to the Neck. Lay in the Breaſt and Neck: 
End firſt, and the belt of the Neck End over them, that 
the Fat may be whole : let vour Cruſt be made of a rich 
Puff-Paſte, and very thick on the Sides, as alfo thick at 
Top, and let your Bottom be very good. Cover ycur 
Dith firſt ; then lay in your Ingredients ; put into them 
half a Pound of Butter, and not above a Quaiter of a 
Pint of Water. Thus prepared, put cn your Lid. Bake 
it in a quick Oven, and let it ſtand there about two Heurs. 
Before it is ready to be taken out, ſet the Bones of your 
Veniſon on the Fire in two Quarts of Water, with three 
or four Blades of Mace, an Onion, a little Piece of Cruſt 
of Bread, bak'd ciiip and brown, and a ſmall Quantity 
of whole Pepper; let it be cloſe coyered, and boil ſoftly 
over a gentle Fire, till one Half of your Liquor is walt- 
ed, and then ſtrain it off. Pour the Remainder into your 
Pye as ſoon as it comes from the Oven. 

If your Veniſon happens to be too lean, take the Fat 
of a Loin of Mutton, and ſteep it for four and twenty 
Hours in ſome Rape Vinegar and Red Wine; then ſpread 
it over the Top of your Veniſon, and cover your Paſty. 

Though ſome People imagine, that Veniſon can never 
be over-bak d, and will, for that Reaſon, bake it firſt in 
a falſe Cruſt ; yet the Notion is quite wrong; for, thro' 
ſuch a Practice, the Flavour of the Veniſon is in ſome 
Meafure at leaſt loſt and gone. If, however, you are 

deſirous 
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deſirous of having it exceedingly tender, you mult walh 
it in warm Milk and Water, then rub it with clean 
Cloths, till it is perfectly dry. When you have ſo done, 
rub it all over with the beſt Vinegar, then let it hang in 
the open Air. You may keep it thus prepared, for a 
Fortnight, if you think proper; but then no Maiſtute 
muſt come to it: if you find there does, to prevent its 
decaying, you muſt firſt dry it weil, and then ſtrew Ginger 
over it. 

When vou are diſpoſed to make uſe of it, dip it in Juke- 
warm Water, and then wipe it dry again. Let it be bak'd 
in a quick Oven. If your Paſty be large, it will require 
three Hours at leaſt ; at which Time it will not only be 
very tender, but retain its fine Flavour. 

N. B. The Shoulder, bon'd, and made as above, with 
the Mutton Fat, makes a very agreeable Paſty. 

To make à Mutton Paſty. 

Take a Loin of Mutton that is large'and fat ; and be- 
fore you bone it, let it hang for five or fix days. Lay 
your Meat, when bond, four and twenty Hours in about 
half a Pint of Red Wine, anc half a Pint of Rape-Vine- 
gar; then take it out of the Pickle, and manage it as 
you would do a Veniſon Pally. Whilft your Paſ 
the Oven, boil'vp your Bones in the fame Manner, and 
fill your Paſty with the Liquor, as ſoon as it comes out of 
the Oven. , : 2 | 

To make Minc'd Pies, after the beſt Manner. 
Shred thiee Pounds of Suet, and two Pounds of ſton'd 


Raiſins, as fine and ſmall as poſſible ; add to them two 


Pounds of Currants that have been carefully pick'd, 
waſhed, rubb'd, and dried before the Fire; about forty 
or fifty fine Pippins, more or leſs, as they are in Big- 
neſs, well par'd, cor'd, and chopp'd as ſmall as can be:; 
half a Pound of the fineſt Sugar well Pounded, a Quarter 
of an Ounce of Mace, the ſame Quantity of Cloves, and 
two large Nutmegs, all beaten very fine; put all theſe 
Ingredients into a large Pan, and mingle them all well 
together, with half a Pint of Brandy, and half a Pint of 
Sack. Let this be cloſe ſtopt into a Stone-Pot, and it 
will be ready for your Uſe at any Time ; and as good at 
three Months End as at firſt. | 7 
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When you make it into Pies, take a ſmall Diſh, very 
little bigger, if any, than a Soop Plate, and lay a very 
thin Cruſt all over it; over that lay a thin Layer of your 
Ingredients, and, after that, a Layer of Citron cut vey 
thin; then another Layer of your minc'd Meat, and a 
I:ayer of Orange-Peel cut very thin, and over the luſt a 
Iirrle more Meat ; ſqueeze half the Juice of a fine Seville 
Orange, or Lemon, 1nto your Ingriedients, and add there- 
to three or four Spoonfuls of Red Wine; then lay your 
Cruſt on, and let it be carefully bak'd Minc'd Pics, 
thus made, eat as finely cold as hot. In caſe you make 
them in Patty-Fane, mix your Meat and your Sweetmcats 
accordingly. 

Some make their Pics of a Neat's Tongue peeled, and 
ſired as fine as potiible 3 or two Pounds of the Inſide of a 
Sirloin of Beet, boiled, and ſhred cqually fine, in order 
to mix with the reſt of the Ingredients. 


To ds Tak1s of divers Kinds. 


F you propoſe to bake them in Patty-pans, firſt butter 
them well, and then put a thin Cruſt all over thein 

in order to your taking them out with the greater Late ; 
but if you make ute of eitheir Glaſs or China Diſhes, add 
no Cruit but the Top one. Stiew a proper Quanttiy of 
fine Sugar at the Bottom, in the firit place; and after 
that lay in your Fruit of what Sort ſoever, as you think 
moſt proper, and ſtrew a like Quantity of the ſame Sugar 
over them. 1 hen put your Lid on, and let them be bak'd 
in a ſlack Oven. 
Obſerve, however, that minced Pies muſt always be 
| baked in Patty-pans, cn account of taking them out 
with the greater Ea ſe, as above hinted ; and Puff- paſte 
is the moſt proper for them. If you make Tarts of 
Apples, Pears, Apricots, c. the beaten Crult is looked 
upon as the moſt proper; but that is ſubmitted to your 
own particular Fancy. 
2065 To make Apple Tart, or Pear Tart. 
Pare them firſt ; then cut them into Quarters, and 
take the Cores out ; in the next Place, cut each Quarter 
acroſs again; throw them, ſo prepared, into a Sauce- 


Fan, with no more Water in it than what will juſt cover 
your 
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your Fruit; let them ſimmer over a ſlow Fire, fill they 
are perfedly tender. Before you ſet your Fruit on the 
Fire, however, take care to put a good large Picce of 
Lemon- Peel into your Water. Have your Patty-Pans in 
Readineſs, and ſtre fine Sugar at the Bottom; then lay 
in your Fruit, and cover them with as much of the ſame 
Sugar as you think convenient. Over each Tart pur « 
Tea-Spoonful of Lemon Juice, and three Spoonfuls of ti e 
Liquor in which they were boiled. Then lay your Lid 
over them, and put them into a flack Oven, | 

Obſerve, if your Tarts be made of Apricots, you muſt 
uſe no Lemon- juice, which is the only materia! Differ— 
ence in the Manner of making them, 

Obſerve likewiſe, with retpect to preſerv'd Tarts, only 
lay in your preſerv'd Fruit, and put a very thin Cruſt over 
them; and bake them as ſhort a 'I'ime as poſſible, 

To make them /li!] im a mare agreeable I ay. 

Take a laige Patty Pan, in piopoitton to the intended 
v1ze of your Part. Make Svg.r-Ciuſt for it, and tell it 
till it is no thicker than a Halfpenny; then, having but- 
tered your Patty- pan, cover it. Shape your upper C-uſt 
on ſomething hollow contiived for that paticular F:cr- 
poſe, about the ſame Size as your Fan; and then wwrk 
it with a proper hon, in whit Form you think 2ſt 
convenient, in ſuch a Manner that it lie hollow, and the 
Fruit be ſeen through it. Then let your Cruſt be baked 
in a ſlack Oven, ſo that it may be only criſp'd, but not 
diſcolour'd. When the Cruſt is quite cold, take it out 
carctuily, and fill it with whatever Fruit you propote ; 
lay on the Lid, and your Tait is wace. If the Tart, 
therefore, be not cat, your Sweetmeat is never the worle, 
and makes a genteel Appca:ai.ce. 


Priper PasSTES for ARTS. 


NE Pound of Flour, and three Quatters of a 
Pound of Butter, udxed well together, and well 
beaten with a Roiling-pin, is ſufficient for a common 


Ki att. 


Or thus : 
Take half a Pound of Butter, half a Pound of Flour, 


and half a Pound of Sugar; then mix your Ingredients 
E 5 well 
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well all together ; beat them with a Rolling-pin well, as 


above diieted; and when rolled out thin, it is ready for P. 
your Purpoſe. 
To make Puff-paſte. 
Rub fine half a Pound of Butter, with a ſmall Quantity th 
ol Salt, into a Quarter of a Peck of Flour; make your m 
Materials up with cold Water into a light Paſte, When Q 
it is ſtiff enough, roll it out, and ſtick Lumps of Butter Wi 


all over it, an! Flour over that; then rn!! {rt ns firſt, and 
out afterwards ; ard obſerve the fame Method ior nine or 
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ten times ſucceſſively, till you have made uſe of a Pound th 
and an Half of Butter. This Cruſt is principally uſed th 
for Pies of all Sorts. th 
Av ry good Cruſt for large Pies, Fl 

Put the Volks of three Eggs to a Peck of Flour; then 
have ſome Water boiled, and put in half a Pound of tried thi 
Suet, and a Pound and a Half of Butter. Skim off the thi 
U Suet and Putter and take as much of the Liquor as will as 
þ make your Cruſt both light and good. Work up you Ma- an 
terials well, and then roll them out. un 
| To make a Standing Cruſt for any large Pie. wh 
Take a Peck of h lour, and Six Pounds of Butter, boil- yo1 

ed in a Gallon of Water. Skim the butter off into your 
Flour ; but make as little Uſe of your Liquor as poſſibly Ix 

you can; then work it up well into a Paſte; when you 

have fo done, pull it into Picce-Meals, till it is per- 
ſectly cold; then throw it into any Form you judge moſt — 

proper. 


This Cruſt 1 very proper for the Walls of a large Let 
Goole-t ye. 


To make a Cald Cruſt. you 
Take three Pout\'s of Flour, and rub a Pound and an 2 la 
Half of Butte! into it. When you have broken two Eggs boi 
into your Ingredients, make it up with cold Water. of 
To make a Dripping-Cruſt. you 

Boil a Pound and an Half oi Beet-Dripping in Wa- 
ter; then ſtrain it and let it ſtand tihi jt be cold; then | 
take off the hard Fat, which when you have ſcraped well, Fry 
muſt be boiled four or five times ſucceſſively. Let this nea 
be after wards worked up well into three Pounds of Flour A la 
as fine as poſlible, and then make it up into Paſte with 2 
0 | 


cold Water. 


This 
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This Cruſt will eat very agreeably, and pleaſe the nice 
Palate.“ 

To make à Cruſt for Cuſtards. 

To halfa Pound of Flour add fix Qunces of Butter, 
three Spoonfuls of Cream, and the Volks of two Eggs; 
mix theſe well together, and let them ſtand for ahout a 
Quarter of an Hour ; after that, work it up and down 
well, and roll it as thin as you pleaſe. 

To make Paſte for Crackling-Cruſt. 

Take four Handfuls of Almonds blanch'd, and throw 
them into Water; then dry them in a Cloth ; then pound 
them as fine as you can in a Mortar, and add to them 
the White of an Egg, and a ſmall Quantity of Orange- 
Flower Water. 

When they are pounded to your Satisfaction, paſs them 
through 2 coarſe Sieve, in order to clear them from all 
the Clods ; then ſpread it upon a Dich, till it is as pliable 
as you wonld have it; let it tand for ſome ſhore Time, 
and then roll out one Part of your Materials for your 
under Cruſt, and dry it on your Pye-pan in the Oven 
whilit your other Paſtry- Works are making in what Forms 
you pleaſe, for the garniſhing your Pies. 


INSTRUCTIONS for making of Strong Gravies and Broths 
for Soups and Sauces, 


8 ¹ a large Quantity of ſuch Part of your Beef as you 
thrink proper over the Fire, in ſour Gallons of Water. 
Jet it be firſt ſeaſoned with Salt, whole Pepper, as well 
Jamaica as black, half a Dozen of Cnions, or more, if 
you chuſe it, a ſmall] Quantity of Cloves and Mace, and 
a large Bunch both of Parſley and 'Ihyme. When it has 
boiled about four Hours, and you find about one Half 
of your Liquor boiled away, ſtrain it off, and keep it by 
you for Uſe as Occaſion hal! offer. 
To make a Brown Gravy. 

Put three or tour Pounds of lean coarſe Beef into a 
Frying-Pan, with a few Slices of fat Bacon laid under- 
neath it; then cut into ſmall Pieces five or ſix Onions, 
a large Carrot, and ſome Cruſts of brown Bread, and add 
to them a ſmall Bunch of Thyme ; then cover them up 
cloſe, and ſet them over a gentle Fire ; you muk let it 


try 
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fry perfectly brown on both Sides; but take care, how. 
ever, that it does not burn ; then put to it two or three 
Quarts of Broth, made ſtrong as above directed. Seaſon 
it well with Pepper, and let it ſtew for about half an 
Hour; then ſtrain it through a Hair Sieve, and when you 
have ſkimmed off the Fat, it is ready for Uſe, whenever 
you have Occaſion for it. 

To make Gravy for Brown Sauces. 

Take what Quantity of the Neck of Beef you ſhall have 
Occaſion for, and cut it into thin Slices; and when you 
have floured it well, throw it into a Saucepan, and add to 
it an Onion ficed, and a Slice or two of fat Bacon, ſome 
Powder of ſweet Marjoram, and a little Salt and Pepper ; 
cover all clofe, and ſet it over a flow Fire; ſtir. it ſeveral 
Times, till you find your Gravy brown ; then put ſome 
Water to it, and ftir it all together; when it has boiled 
about half an Hour, ſtrain it off, and take the Fat froin 
of the Top; and add to it whai Quantity of Lemon- 
Juice you think proper. 4 

To mahe Gravy for White Sauce, 

Boil about a Pourdoſ the worſt Part of a Neck of Veal, 
or the fame Quantity cut off from a Knuckle, in a Quart 
of Water, with an Onion, a ſmall Quantity of whole Pep- 
per, ha!! a Dozen Cloves, a little Salt, half a Nutmeg 
grated, and a Bunch of fweet Heros. Muhen your Ingre- 
dients have boiled about an Hour, or ſomewhat more, 
ſtrain it off, and ſet it by for Uſe. | 

To make a Gravy that is not expenſive. 

Take a Gluis of Water, and the ſwine Quantity of Small 
Beer, and cut an Onion into your Liquor in ſmall Slices; 
add to it ſome Pepper and Salt, a little grated Lemon- 
Peel, two or three loves. and one Spoonful of the Li— 
quor cf either pickled Walnuts or Muſhrooms ; put this 
nto a Baſon; then throw a large Lump of Butter into a 
Saucepan, and fet it over the Fire to melt; in the next 

place, drudge in a fmnll Quanti'y of Flovr, and keep ftir- 
ring it till the Froth ſinks, by which Tine It will become 
brown; then put your Mixture, with an Onion ſlices, 
into your brown Butter, and when it has bolled up, it 18 
ready tor your Lie. 

To make Beef Gravy to feet 


Take a Piece of lean Beet that has been only one Quar- 
| ter 
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ter roaſted, and cut it into Bits ; then throw them into a 
Stew Pan, adding thereto about half a Pint of ſtrong 
Broth, and a Pint of Red Wine; when you have covered 
this up cloſe, let it tew for about half an Hour; but keep 
turning it every now and then ; ſeaſon it with Salt and 
Pepper; then train it off, and pour it into a Stone-Byt- 
tler Warm your Bottle whenever you have Occaſion to 
make uſe of your Gravy. 
To make Gravy of Mutton. 

Let your Mutton be lomew hat better than half- toaſted; 
then cut it into Pieces, and ſqueeze out the Gravy with 
a Preſs: After that, take a little good Broth and wet 
your Mutton, in order to your putting It into the Prefs a 
ſecond Time; then add a little Salt to it, and pour it off 
into an Earthen Veſſel; and keep it for your Service when 
you want It. 

Another Way to make Mutton or Beet-Gravy. 

Take a coarſe Piece of Mutton, or Beef, and {et it on 
the Fire, in as much Water as will juit cover it; when 
it has boiled for ſome Time, take it out of your Sauce- 
pan, beat it well, and cut it into Pieces, that the Gravy 
may run out; then throw it into your Saucepan again, 
adding thereto a ſmall Quantity of Salt and whole Pep- 
per, an Onion or two, and a Bunch of ſweet Herbs; 
take care that your Ingredients only ſtew ; for they muſt 
not now be boiled as before, When you find it of a 
brown Colour to your Liking, take it off the Fire, and 
pour It into an earthen Pan; ſkim off the Fat as ſoon as 
it is cold; and you may keep it one Week under an- 
other. If you perceive it begin to change its Colour, 
bot) it again. 

When you make uſe of this Gravy for a white Fricaſey 
you mult melt a little Butter, mixed with two or three 
Spoopfuls of Cream, the Volks of two or three Eggs, and 
a litall Quantity of White Wine. 

To make Veal Gravy. 

Cut what Qunantity of Steaks you think convenient off 
from a Fillet of Veal : when you have beaten them very 
well, throw them into a Stew-pan, and I over them 
ſome Carrots, Parſnips, and Onions fliced ; then cover 
your Pan; and having ſet it as at firſt over a gentle Fire, 
increaſe the Heat by Degrees ; when you find the Gravy 
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to be near waſted, and the Meat begins to ftick"to you; 
Pan, and looks of a good brown Colour, add to it ſome 
| ſtrong Broth, a ſmall Quantity of Parſley, a few Cloves, 
and an Onion or a Leek ; then cover your Stew Pan 
again, and let it ſimmer for about three Quarters of an 
Hour; after this, ſtrain it off into an earthen Pan, and it 
will be fit for Uſe, either in Soups or Ragoos. 


Another Way for making a good Gravy, fit for alnoſt any 


urpoſe, 


Burn only two or three Ounces of Butter in a Frying- 
Pan, till it is brown ; then lay into it two or three 
Pounds of lean coarſe Beef, two Quarts of Water, and 
balf a Pint of Wine, either White or Red, according ay 
you would have the Colour of it ; add to this three or four 
Shalots, four or five Anchovies, and about half a Dozen 
of Muſhrooms, Cloves and Mace, with a finall Quantity 
of whole Pepper. Set your Ingredients over a flow Fire, 
and let, them ſtew for about an Hour, or longer, as you 
judge proper; then take them off; ſtrain your Liquor, 
and ſet it by for Uſe. 

To make a Fiſh Gravy for Soup. 

Take as many Tench, or Eels, as you think preper, 
that have been well cleanſed from Mud, well ſalted on 
their Outſides, and their Gills taken out; then throw 
them into a Kettle, with Water, Szlt, an Onion ſtuck 
with Cloves, and a Bundle of ſweet Herbs, When theſe 
have boiled about an Hour and an Half, ftrain the Li- 
quor off through a Cloth. To this add, either the Peel- 
ings of ſuch Muſhrooms as have been well waſhed, or a 
few Muſhrooms themſelves, that have been cut ſmall; 
boil theſe together for ſome Time, and then ſtrain the 
Liquor through a Sieve into a Stew-pan upon ſome fried 
o hoes Flour, and a little Lemon ; by which Means 
it will ſoon be of a good Flavour, and a fine Colour, fit 
for Soups. 

This you may vary at your Pleaſure, by throwing 
Spices and Pot-herbs into the Soup ſome {mall Time be- 
fore you ſerve it up to Table. 

A proper Stock for an Herb Soup. 

Take ſome Beets, Chards, Chervil, Spinage, Leeks, 

Cellery, or any other Herbs you think proper, and add 
e 10 
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to them two or three large Cruſts of Bread, a little But- 
ter and Salt, and a Bundle of fweet Herbs; boil theſe for 
about an Hour and Half in a reaſonable Quantity of Wa- 
ter ; and then ſtrain the Liquor through a Sieve. 

This will be a proper Stock for Soups, either of Let- 
tices, Aſparagus, or ſuch other Roots as are fit for Lent, 
or Days of Abſtinence. 

To make Green Peas Soup. 

Put a Peck of theſe Peas into a Stew-pan, and cover 
them with Water ; then put to thein ſome Salt and Pep- 
per, a few young Onions, a little Parſley, and a Bunch 
of Thyme; add to theſe a Quarter of a Pound of Bacon, 
and a good Lump of Butter ; then cover them, and when 
they have ſtewed for a ſhort Time, take half a Dozen 
Cabbage Lettices, or more, in cafe they ate but ſmall, 
and put them into the Soup, when cut into Quarters; 
and add to them ten or a Dozen Cucumbers, or lefs, in 
caſe they are large, with a Handful of Purflane, together 
with tome more Scaſoning, and a large Lump of Butter; 
fill your Stew-pan with boiling Water, and let your Soup 
ſtew for two Hours or more ; and if in that Time you 
find your Liquor waited away too much, throw into it a 
Lump of Butter, and as much more boiling Water as you 
ſee convenient, 

You may ſtew in this Soup, if you pleaſe, either two 
or three Pigeons, or a Chicken, with proper Stuffing in 
their Bellies. 

To make a Dry'd Peas Soup. 

This may be made of Beef; but a Leg of Pork is the 
better of the two. Strain your Broth through a Sieve, 
and put half a Pint of iplit Peas to three Quarts of Li- 
quor. When you nake uſe of the latter, they muſt be 
paſſed through a Cullender ; but the former need not. 
Cut as much Cellery into it as you think proper, into little 
Pieces, a ſmall Quantity of Marjoram in Powder, and 
ſome dried Mint. When you have ſeaſoned it with Pep- 
per and Salt, let it boil till your Cellery is tender. 

Take Notice, if you boil a whole Leg of Pork, this 
is not to be done till aſter your Meat is taken out of the 
Pot: But if you boil the Bones of Pork only, or the 
Hock, boi! theſe Ingredients afterwards in the Liquor. 

When you lerve this Soup up to Table; lay a frond 
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Roll in the Middle of it, and make uſe of raſped Bread, 
fifted, to garniſh the Border of your Diſh, 

You may put, if you think proper ſome All-Spice 

awdered, or toaſted Bread cut into Dice, into this Soup, 
and it will be an agrecable Addition enough. 
To make a god Gravy Soup. 

Boil a Leg of Beef down, with a ſmall Quantity of 
Salt, a Bunch of ſweet Herbs, a few Cloves, a Bit of 
Nutmeg, and an Onion. Boil three Gallons of Water 
down to one; then cut three or four Pounds of lean Beef 
into thin Slices ; before you. put your Meat into your 
Pan, puta Lump of Butter into it, about the Bigneſs of 
an Egg, that has been floured: When your Saucepan is 
hot, and your Butter is properly browned, lay yout Meat 
in; and having covered it, let it ſtew over a quick Þ ire ; 
but take care to give it a Turn now and then; and ſtrain 
in your ſtrong Broth, with an Anchovy or two, a Handful 
of Endive and Spinage, boiled green, drained, and thred 
= then have ſome Palates ready boiled, cut into 

mall Pieces, toaſted and fried. Take out your Beef, 
and put the Remainder all together with foine Pepper; 
boil it up for about a Quarter of an Hour, and then lerye 
it up with a Knuckle of Veal, ora boiied Fowl in the 


Middle of it, 
To make Peas Pottage 
Boil four Quarts of Peas in as little Water as will be 
ſufficient, till they are ſoft, and duly thickened ; while 
theſe are preparing, boila Leg of Mutton and two cr 
three Honibles of Veal, in another Pot, pricking them 
with a Knife, in order to let out the Gravy ; boil them 
in no more Water than what will juſt cover them. When 
you have boiled out all the Goodneſs of your Meat, (train 
the Liquor, and put it into the Pulp of your Peas, and 
let them boil together; then put in a good Piece of Ba- 
con, a large Bunch of Mint, and a little Thyme, As 
ſoon as it is enough, put it into your Diſh, and lay ſinall 
Raſhers of Bacon all round it; but before you ſerve it up 
pour a ſufficient Quantity of melted Butter into 1t. 
To make a Rice Soup, 
Pick and waſh a Quarter of a Pound of Rice as clean 
as poſſible, and boil it in ſome Veal Broth till it is per- 


fectly tender, with a Chicken, and a ſmall Quantity of 
| Mace; 
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Mace ; then ſkim it well, and ſeaſon it with Salt to your 
Palate 3 then (tir in half a Pound of Butter, and a Pint 
of Cream, boiled up into your Soup; when all Things 
are thus prepared, ſerve up the Fowl and the Soup with 
the Ciumb of a French Roll. 
To make a Soup of Turnips 

Waen you have prepared as much good Veal Gravy 
as will be requiſite tor your Purpoſe, pare ſome Tur- 
nips, and cut them into ſinall Squares like Dice; let the 
Number be two or three Dozen, in proportion to the 
Size of your Diſt; then fry them in either Hogs*-Lard, 
or Butter clarified, till they appear of a brown Colour; 
after this, take twa Quarts of your Gravy and the Cruſts 
of two French Rolls builed up together, aud train them 
well. When your Turnips are perfectly cleared from 
the Fat wherein they were fried, put them together, 
and boil them till they be tender. A couple of roaſted 
Ducks will be very agrecable to hy in the Middle of 
your Soup. You wuſt have a Rim for your Garniih, 
and on the Outſide ſevetal pieces of Turnips cut into 
Sqquaics, that have been boiled white in Broth, and be- 
tu iat cach parcel a ſlice of your fried Turnips, cut in 
the Shape 0: Cocks-Conibs. Let your Bread be ſoaked 
in 0:11 fine Fat aud good Gravy, and then ſerve it up 
to Lable. 

To make an Onion Soup. 

Put half a Pound of good Butter into a Stew Pan, and 
let it all melt over the Fire, and boil, till it makes no 
Manner ot Noiſe ; then t ke about a Dozen, or leſs, of 
Onions, peeled, according as they are in Bigneſs, and 
cut them ſmall; when thus ſhred, throw them into your 
nielted Butter, and let them trv for about fifteen or 
twenty Minutes ; then, when you have ſhaken in a ſmall 
Quantity of Flour, ſtir them round about; ſtake your 
Pan, and let them fry for a few Minutes longer; then 
add to them a Quart, or niore, if you think proper, of 
boiling Water, and then {tir them round once more ; then 
throw into them a large Piece of the upper Cruſt of 
a ſtale Loaf, and ſeaſon it with Salt to your latte ; keep 
them boiling for ten Minutes longer over the Fire ; but 
et them be frequently ſtirred ; then take them off, and 


have the Yo!ks of two Eggs beat fine with half a Spoon- 
ful 
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ful of Vinegar ready to put to them; and having min- 
gled ſome of the Soup with them, ſtir it well, and mi: 
it well with the Remainder of your Soup, and ſo ſerve 
it up to Table. 
To make an Egg Soup. 

When you have beaten the Volks of two Eggs into 
your Diſh, and a Lump of Butter about the Bigneſs of 
a common Egg, take a Tea-Kettle of boiling Water in 
one Hand, and a Spoon in the other. Pour your Water in 
by flow Degrees, and keep it ſtirring well all the Time, 
till you have put in the Quantity of a Quart, or better ; 
and till you find your Eggs well mixed, and your Butter 
perfectly melted. After this, pour all into a Sauce-pan, 
and ſtir them till they begin to ſimmer ; ther take it off 
the Fire, and pour it out of one Veſſel into another, till 
it is perfectly imooth, and has a high Froth; after this, 
ſet it once more over the Fire, and let it remain there 
till it is perfectly hot; then pour it into your Soup- Dith, 
and ſetve it up to Table. | 

To make Plumb-Pottage for Chriſtmas. 
Takea Leg and Shin of Beef, and boil them in ten 


Gallons of Water, till they are perfectly tender, ard | 


when you find the Broth ſtrong enough for your Purpoſe, 
ſtrain it out; wipe your Pot clean, and then put al] your 
Broth in again, have in Readineſs the Crumb only of fix 
French Rolls cut in Pieces, in order to ſoak it in ſome 
of the Fat of the Broth, over a Stove, for about a Quarter 
of an Hour ; to this add five Pounds of Currants that 
have been well waſhed, the ſame Quantity of Raiſins, and 
two Pounds or more, if you think proper, of Prunes ; let 
theſe boil till they are ſwelled; then put to thein three 
Quarters of an Ounce of Mace, two Nutmegs, and half 
an Ounce of Cloves that have been beaten fine, and mixed 
with a little cold Liquor; but they muſt not remain there 
long; when you have taken your Pot off, put in a ſmall 
Quantity of Salt, a Quart of Sack, and another of Claret, 
adding thereto the Juice of two or three Lemons, and 
three Pounds, at leaſt, of Sugar. If you think proper, 
you may put ſome Sagoe to the reſt of your Ingredients, 
When you have poured your Pottage into earthen Pans, 
it will keep a conſiderable Time, and you may make Cle 
of it as Occaſion offers. 
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To make a Cake Soup, or Veal Glue, tobe portable in Boxes. 


Strip a Leg of Beet of all its Skin and Fat ; then take 


all the fleſhy Part from the Bones, and boil them over a 
gentle Fire, ſo long, and in ſuch a Quantity of Water, 
that you think the Liquor when cold, will make a ſtrong 
Telly. If, however, you are dubious, try a Spoonful or 


two, and let it cool before you ſtrain the whole through ! 


a Sieve. Whilſt it is ſettling, have in Readineſs a Stew- tc 
Pan with Water, and ſeveral China Cups, or Earthen 
Ware glaz'd ; fill theſe Veſſels with Part of your Jelly, 
taken clear from the Settling, and ſet them into the Stew- | 
Pan of Water; and let them boil gently in it, till the | 


Jelly in the Cups becomes as thick as Glue, after this, let 
them ſtand to cool, and then tuin out the Glue upon a 


turn them once in about fix Hours, and put them on a 


| 
' 
Piece of new Flannel, in order to draw out the Moiſture; l 
| 


freſh Piece of Flannel; continue turning them till they 


S 


are perfectly dry, and then keep them in a warm dry Place. 
In a ſhort Time they will be as ſtiff and hard as Glue, and 


may be ſent away in Boxes at any Diſtance whatſoever, 


without the leaſt Damage or Inconvenience. 


When you make Uſe of your Cakes, pour about a Pint 
of boiling Water upon the Quantity of a large Walnut 
and when, by conſtant ſtirring it in the boiling Water, it is 
perfectly diſſolved, it will make a moderate Meſs of very 
gocd firong Broth. In regard to the ſeaſoning it, you 
may add ſuch a Quantity of Salt and Pepper as may be 
agrecable to your Palate ; ior nothing of that Nature muſt 
be put into your Ingredients that conſtitutes your Glue, 
fince it they were, your Cakes would ſoon grow muſtv. 
As your Soup, therefore, in making of it, muſt have no— 
thing tavoury in it, you may add what Herbs or Spices to 
it you think proper, but then ſuch Herbs muſt firſt be 
boiled tender in plain Water, and that Water muſt be 
made uſe of to pour upon your Cake Gravy, inſtead of 
other hot Water. By baving, therefore, a Quantity of 
theſe Cakes always in Readineſs, you may wake a Diſh of 
Soup whenever you pleale, without the leaſt trouble or 
Inconvenience, by allow ing only the Quantity of a large 
Wali.ut, as above directed, to every Pint of Water. If, 
however, you want Gravy for Sauce, you muſt double 


the Quantity you do for Soup or Broth. 
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For high Sauces, and ſuch as have ſtrong Stomachs to 


| reliſh them, you may make uſe of Beef-Gravy Cakes, in- 


ſtead of thoſe of Veal ; though the latter, it is true, are 
not only the moſt ſimple, but the eaſieſt of Digeſtion. 

In the making theretore of Beet-Gravy Cakes, oblerve 
the following Direction. 

Take a Leg or Shin of Beef, and ptepare it after the 
ſame Manner as above preſcribed for your Veal Cakes; 
and by making uſe of the fleſhy Parts only, and following 
the Method above directed, you will have a Beef Glue, 
which may be thought preferable to any other for Sauces, 
eſpecially in Houſes in the Country, as no Fleſh is of a 
ſtronger Nature than that of Beef Some, in order to 
gratify the Appetites of your keen Sportſmien, will add to 
their Beef the Fleth of a Brace of Hares, and an old Cock 
or two, to give an additional Strength. Though this may 
be done indeed difcretiunally, yet take Notice, that the 
Stock of all theſe Cakes, Gravies, or Glues, is the firlt, 
Theſe, however, may (till be entiched by Chervil, Beet, 
Cellery; or any other Soup Herbs you think proper. 

A (mall Quantity of tl. is ſtrong Soup hay »grecably 
enough be put into ſuch Sauce as you propule, either for 
Fleſh, Fiſh, or Fowl. 

To make a Breakfaſt Broth, 

Get the Chine of a Rump of Beet, a Neck and Knuckle 
of Veal, the Crag-End of a Neck of Mutton, and a Cou- 
ple of Chickens. Pound the Breaſts of your Chickens in 
a Mortar, together with ſome Crumbs of Bread, that have 
been ſoaked in your Broth. When you have ſeafoned 
all your Ingredients to your Palate, ſtizin them through a 
Sieve, and pour your Liquor upon Cruits of B,ead, that 
have been laid ſimmering in the fame Broth. 


To make White Broth. 


Parboil a Chicken, or Pullet; and when you have | 


taken the Fleſh from the Bones, put it into a Stew-pan 
over a Chafing-Diſh of Coals ; add to this as much bo!l- 
ed Cream, as you ſhall think proper ; thicken this with 
Flour, Rice, and Eggs, and a ſmall Quantity of Mar- 
row, in ſome of the Broth your Fowl was boiled in; then 


pour in about a Gill of either Sack or Mountain, and * 
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ſon with Salt and Pepper to your Palate; when it is thick- 
ened to your Satisfaction, ſerve it up to Table. 
To make Barley Broth. 

Set three Quarts of Water upon the Fire, and put into 
your Saucepan a Pound of French Barley; when it bas 
boiled for tome Time, throw in ſome whole Spice, and 
what Quantity of Raifins and Currants you think proper. 
When it is boiled enough, put a Lump of Butter and a 
little Roſe- Water into it; then ſweeten it to your Palate, 
and eat it, 

To make Mutton Broth. 

Take about fix Pounds of a Neck of Mutton, and cut 
it into two Parts. Boil the Crag in a Gallon of Water; 
as the Scum ariſes, take it off; then put in what Quan- 
tity of ſweet Herbs you think proper, as alſo one Onion, 
and a large Cruſt of Bread. When your Crag has boiled 
for about an Hour, put in the Remainder of your Meat, 
two or three T'urnips, ſome Chives, and ſome Parſley that 
has been chopped ſmall ; ſeaſon it with Salt to your Pa- 
late. You may thicken it with either Bread, Oatmeal, 
Barley, or Rice, as your Inclination ditects you. If you 
propoſe to have Turnips for Sauce to your Meat, dont boil 
the whole in yourſBroth, becauſe it will make it too ſtrong, 

Te make Plumb Gruel. 

Take two Jarge Spoonfuls cf Oatmeal, and put it in- 
to two Quarts ot Water, with a Blade or two of Mace, 
and a ſmall Quantity of Lemon-Peel; flir them all to- 
gether, and let them boil for about five or ſix Minutes; 
then take it off the Fire; and having ſtrained it, put it 
into your Saucepan again, and aad to it half a Pound of 
Currants, well waſhed and picked; when it has boiled a- 
bout ten Minutes, add to it a Glaſs of White Wine, and 
ſome grated Nutmeg ; then ſwoeten it as you like it, and 
eat it. 


Some general RULES to be obſerved in the mating of 


SoUPS or BROTHS. . 


N the firſt Place be particularly careful that all your 
Pots, Saucepans and Covers be pertectly clean, and 
ſtee from either Greaſe or Sand. Take great Care, _ 
wile, 


— 
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wiſe, that they be well tinn'd; for otherwiſe they will 
give your Broths or, Soups a ditagreeable braſſy Taſte. If 
you are not too much hurried, ſtew your Meat as ſoftly 
as you can ; for by that means it will not only be more 
tender, but have a finer Flavour. 

When you make Soup or Broth for immediate Uſe, 
you muſt ſtew your Meat ſoftly, and put in but a very 
lietle more Water than you intend to have Soup or Broth, 
If you have an earthen Pan or Pipkin, ſet it on Wood- 
Embers till it boils ; then ſkim it, and put your ſeaſoning 
ito it; after that, cover it cloſe, and ſet it on the Em- 
bers again, that it may ſtew gently for ſome Time. This 
Method, ſtrictly obſerved, will make both your Broth and 
your Meat alſo very delicieus. In all your Soups and 
Broths, you muſt take care that no one — be pre- 
dominant over the reſt; the Taſte ſhould be equal, and 
the Reliſh agreeable to what you particularly intend it 
for. 

Take Notice, that whatever Greens or Herbs you put 
into your Broths or Soups, they muſt all be well cleaned, 
waſhed, and picked, before they are made uſe of. 


INSTRUCTIONS for making White Hogs 
Puddings, Black Puddings, and fine Sauſages, &c. 


The firſt Way. 
HRED two Pounds of Marrow, or Beef Suet, very 
| {mall ; then add to it about a Pound and an Half of 
Almonds that have been blanch'd, and beaten very fine, 
with a ſmall Quantity of Roſe-Water, one Pound of Bread 
grated, a ſmall Quantity of Salt, half an Ounce of Mace, 
Nutmeg, and Cinnamon, all mixed together; the Yolks 
of a Dozen Eggs, four Whites, a Pint of Sack, a Pint 
and a Half of good Cream, ſome Orange or Roſe Water, 
and a Pound and a Quarter of hne Sugar. 
Take particular Notice, your Cream muſt be boiled, 
and you mult have ſome Saifron tied up in a Bag to dip 
into the Cream, in order to give it a Colour. 


dings. 
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To make Hogs Puddings with Almonds, ſeveral Ways. 


Obſerve the following Method in making theſe Pud- 
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In the firſt Place, take care that your Eggs be well 
beaten ; then ſtir in your Almonds ; after that, the Salt, 
duet, and Spice; and let the whole be well mingled to- 
gether ; then fill your Gutts but half-full ; and as you fill 
them, add now and then a Bit of Citron : When you have 
tied them up, boil them about a Quarter of an Hour, and 
your Work is finiſhed. 
| A ſecond Way. 

Chop a Pound of Beef Marrow very fine, and add to 
it half a Pound of ſweet Almonds that have been blanch'd, 
and beaten very fine with a little Roſe or Orange-Flower 
Water, half a Pound of white Bread finely grated, half a 
Pound of Cutrants well waſh'd and pick'd, a Quarter of 
an Ounce of Mace, and the ſame Quantity of Nutmeg 
and Cinnamon, a'l well mingled together; then put to 
theſe Ingredients half a Pint of Sack, half a Pint of thick 
Cream, the Yolks only of four Eggs, and a Quarter of a 
Pound of fine Sugar. 

Let your Guts be filled half-full only ; then tie them 
up, and let them boil for about a Quarter of an Hour. 

If you have a Mind, for Change-take, to have no Cur- 


F rants in your Ingredients, ſupply the Place of them with 


an additional Quarter of a Pound of fine Sugar. 
| A third Way. 

Pare fix large Pippins, core them, and chop them very 
fine; add to them a Quartern of fine Sugar, half a Pint 
of good Cream, the Crumb of a Halfpenny-Loaf well 
grated, a Quarter of a Pound of Currants, a Gill of 
Sack, or two Spoonfuls of Roſe-Water, which you think 
proper, half a Dozen of blanch'd bitter Almonds beaten 
very fine, the Yolks of two Eggs, and the White of one 
only, beaten fine. When all your Ingredients are duly 
mingled together, fill your Guts near three Parts full, 
and boil them only for about fifteen or twenty Minutes. 

To make Hogs Puddings with Currants. 

Take four Pounds of Beef Suet, and ſhred it finely; 
then add to it three Pounds of white Bread finely grated, 
o Pounds of Currants well waſh'd and pick'd, a Quar- 


ter of an Ounce of Cloves, and the ſame Quantity of 


Mice and Cinnamon, beaten fine, a Pound and an Half 
of fine Sugar, with a little Salt, a Quart of Cream, a 
Pint 
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Pint of Sack, a ſmall Quantity of Roſe or Orange. 
Flower Water, and a whole Score of Eggs, well beaten 
with but Half the Whites: When your Ingredients hays 
been well beaten together, fill your Guts but half,: full; 
boil them for a ſhort Time, and prick them as they boil, 
that the Skins may not buiſt, You may cat theſe either 
cold or hot. 
To make Black Puddings. 

Firſt, get a Peck of Gruts, and boil them for an Hour 
and an Half in Water; then drain thein, and throw them 
into a clean Earthen Pan, or clean Tub ; then kill your 
Hog, and take two Quarts of his Blood, which mult he 
kept conſtantly ſtirring till it is cold; then mingle it with 
your Gruts, ſo boiled as above mentioned, and ſtir all 
your Ingredients well together. 

As to your Seaſoning, take one large Spoonful of Salt, 
a Quarter of an Ounce of Cloves, and as much Mace and 
Nutmeg; dry it; beat it and mix it all well together; 
add to it a ſmall Quantity of Winter-Savoury, ſweet Mar- 
joram, Thyme, and Pennyroyal, chopp'd as fine as poſſi- 
ble, juſt to give it a Flavour, The next Day, cut the 
Leaf of the Hog into Squares, like Dice ; then waſh and 
ſcrape the Guts as clean as poſſible; and when you have 
tied up one End, begin to fill them, till they are near three 
parts full; but take care to mingle the Fat in due propor- 
tion with your other Ingredients. You may make your 
Puddings of what Length you think proper. When they 
are tied, prick them with a Fork, or a Pin, and throw 
them into a Kettle of hot Water; there let them boil gen- 
tly for about an Hour, in which time they will be enough; 
then take them out, and let them dry upon clean Straw. 
To make Black Puddings with Goole-Blood, after the 
Scotch Faſhion. 

When you have killed your Gooſe, by chopping his 
Head off, fave the Blood, and keep it conſtantly ſtirring 
till it is cold; then put to it ſuch a Quantity of Gruts, 
Salt, Spice, and ſweet Herbs, together with ſome Beet 
Suet, chopped fine, according to your Liking. When 
you have taken the Skin off your Gooſe's Neck, pull 
out the Windpipe and Fat; then fill the Skin, and tie it 

up at both Ends, Your Pudding thus prepared, 1 
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To make the beſt Sort of Sauſages, 


Take fix Pounds of the beſt Pork, and clear it from 


all the Skin, Griſtles, and Fat; cut your Meat ſmall in 
the firſt place, and afterwards pound it fine in a Mor- 
tir ; add to this Meat, when fo prepared, fix Pounds of 
Boef-Suet, freed from its Skin, and ſhred as ſmall as 
poſſible; then take a large Bundle of Sage, and pick off 
all the Leaves; and when you have waſhed them well, 
red them likewiſe very fine. Your Ingredients thus far 
ready, ſpread your Meat upon the Dreſſer, and ſhake 
about three large Spoonfuls of your Sage all over your 
Meat. When you have ſo done, ſtrew the Rhind of a 
whole Lemon, ſhred ſmall, over your Sage; and add 
thereto about a large Spoonful of ſweet Herbs, ſhred as 
fine as the Sage ; over this, grate a Couple of Nutmegs, 
and over them itrew one large Spoonful of Salt, and two 
Tea-Spoonfuls of Pepper ; throw your Suet over the 
whole, and mix all well together. Your Ingredients 
thus duly prepared, lay them down clotfe in an Earthen 
Pot for Uſe, as Occaſion offers. Whatever Quantity 
you take out at Times for your immediate Purpoſe, add 
to it as much Egg 2s will make it roll ſmooth. When 
you have made them about the Size of a Sauſage, try 
them either in Dripping or Butter, which muſt be hot 
before you put them in, and afterwards keep them roll- 
ing about. When they are perfectiy hot, and of a fine 
brown Colour, take them off, and ſerve them up to Ta- 
ble. 

If you don't approve of pounding your Meat in a 
Mortar, let it only be chopped fine 

You may make your very fine Sauſages of Veal, ma- 
naged in the ſame Manner, or Veal and Pork well mine 
gled rogether, 


To make Common Sauſages, 

Chop three Pounds of the beſt Pork, Fat and Lean to- 
gether, as fine as poſſible 3 but Arſt take care to trip it 
ef its Skin and Griitles; ſeaſon it with two Tea [po0n- 
fuls of Salt, and one of Pepper; to which add three 
Tea-ſpoonfuls of Sage, ſhred very fine, and minge all 
vell together, 


When your Guts are well cleanc.), fill 
them, 
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them, or otherwiſe pot your Ingredients. When yoy 


uſe them, roll them out into what Size you think proper, | 
and fry them as above directed. 


You may make very agreeable Sauſages likewiſe of de 
Beef, if you chuſe it. | _ 
To make Bologna Sauſages. Bay 

To a Pound of Beef. and a Pound of Beef-ſuet, add '**< 
the ſame Quantity of Veal, Pork, and midclirg Bacon, 8 
neither too tat nor too lean. Chop them ail together as You 
fine as poſlib/e ; then d to your Meat what Quantity J Flea 
you think proper of Sage and Sweet Herbs, ſhred very 7 
ſmall, after they have been well pick'd and waſh'd; W 
ſeaſon your [ngredients pretty high both with Salt and wr 
Pepper. Have ready prepared ſome large Guts, and "oy 
Ill them: When you drets them, let your Water boil J 
firſt ; and before you put them in, prick them with a er 
Pin, that the Skins may not burſt. Let them boil gently Fury 
for about an Hour; then take them off, and dry them ary 
upon clean Straw. F. 0 
at ; 

insrRuCTIons for Potting and Collaring of Beef, Veal, * . 
Pig, Fiſh, Fowl, Ec. Pala 

Falat 

To pot either Fowls or Pigeons. — 

HEN you have cut their Legs off, draw them, — 

and wipe them well with a Cloth, but never 2 

waſh them; ſeaſon them with Salt and Pepper pretty Din I 


high ; then put them down cloſe in a Pot, with as much 
Butter as you think will cover them, when melted, and = 
bak'd very tender; then drain hem periectly dry from yi 


their Gravy, which is beſt done by laying them on ed 
Cloth ; then ſeaſon then: again, not only with Salt and Ma. d 
Pepper, but with ſuch a Quantity of Mace and Cloyes, | ace, 
beaten very fine, as you ſee convenient, and then pot "#4 

them again as Cloſe as you can; clear the Butter from "ou 
your Gravy when it is cold; and when you have melted 8 * 
it, pov! i: over your Fowls. If you have not ſufficient, "ay + 
yeu muſt clarify more ; foi your Butter mult be at leal 05 
en inch thick over yo ar Pitds. fl; 1 e 

oſt People bone their Wild-Fowl ; but that partievy 5 
Fir {s entirely icft to your ewn Option, 1 toll I 
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To pot Beef. 

hen you have cut your Meat ſmall, let it afterwards 
be well beaten in a Marble Mortar, with ſome Butter 
melted for that Purpoſe, and two or three Anchovies, till 
you find your Meat mellow, and agreeable to your Pa- 
late. Thus prepared, put it cloſe down in Pots, and 
pour over them a ſufficient Quantity of clarified Butter 
ha gs. ſeaſon your Ingredients with what Spice you 
leaſe. 

q To pot Veniſon. 

Take what Quantity of Veniſon, you think proper, 
both the Fat and the Lean together, and ſpread it in a 
broad Pan ; then ſtick little Lumps of Butter all over 
your Meat ; and when you have tied ſome brown Paper 
over your Pan, ſend it to the Oven. When it is ſuffi- 
ciently bak'd, take your Meat out of the hot Liquor; 
drain it well, and then lay it in a Diſh; as ſoon as it is 
cold take the Skin all off, and then beat your Meat, the 
Fat and the Lean together, in a Marble Mortar. As to 
the Seaſoning, uſe ſuch a Quantity of Mace, Cloves, 
Nutmeg, Salt and Pepper, as is moſt agreeable to your 
Palate. When the Butter in which your Meat was bak'd 
is cold, beat a ſmall Quantity of it in, to moitten it; 
then put it cloſe down in a Pot, and pour clarified Butter 
over it 

Take Notice, you muſt beat your Ingredients till they 
come to a perfect Paſte, 

To pot Tongues in the beſt Manner. 

Boll a dried Tongue till it is perfectly tender, and then 
peel it; and have a Gooſe and a large Fowl, both ready 
bon'd, to add to it ; take a Quarter of an Ounce of 
Mace, and the ſame Quantity of Cloves, a large Nut- 
meg, and a Quarter of an Ounce of black Pepper, all 
beat well together ; add to this a Spoonful of Salt. With 
this Seaſoning rub your Tongue, and the Inſide of your 
Fowl, very well; and afterwards put your Tongue into 
the Belly of your Fowl. In the next place, ſeaſon your 
Gooſe, and put your Fowl and Tongue into the Belly of 
it, by which Means the latter wil] appear as if it was ne- 
ver bond. Lay it, thus prepared, in a Pan that will juſt 
hold it; and when you have covered it over with the 


TM belt freſh Butter melted, ſend it to the Oven, and there 


F 2 let 
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let it Rand for about an Hour and an Half. When it i; 
ſufficiently bak'd, take it out of your Pan, and drain it 
well from the Butter. Let it lie upon a coarſe Cloth till 
it is perfectly cold; and when your Butter is cold, take 
the hard Fat from the Gravy, and let it melt before the 
Fire. When you have put your Meat into your Pan a— 
gain, pour your melted Butter over it. If you have not 


Butter ſufficient for your Purpoſe, you muſt clarify more; 


for your Gooſe muſt be covered at leaſt an Inch thich. 

T his will keep a great while, eat very agreeably, and 
appear beautiful to the Eye, when it is cut down croſs- 
ways. 

ake Notice, Before the Butter is poured on, at your 
laſt potting it, throw a little Spice over your Meat; for 
otherwiſe it will not be ſufficiently ſeaſoned, 
To pot Beef like Veniſon, 

Cut the lean Part of a Puttock of Beef into divers Pie- 
ces, of about a Pound Weight each. For the Seaſoning 
of eight ſuch Pieces, tuke four Ounces of Saltpetre, an 
equal Quantity of Peter-ſalt, a whole Pint of white Salt, 
and one Ounce of Sal Prunella. 
been all beaten very fine, and you have mingled them 
well together, rub your Beef well with them ; then let 
your Meat lie for four Days, but turn it at leaſt twice 
every Day; then throw it into a Pan, and cover it with 
Pump-water, and a ſmall Quantity of its own Brine; 
then let it ſtand there till your Meat is as tender as a 
Chicken ; then drain all the Gravy from it, and ſpread 
it abroad, that you may tale away all the Skin and Si- 
news you find amongſt it. When you have proceeded 
thus far, throw your Meat into a Marble Mortar ; and 
after you have pounded it well, lay it in a broad Diſh, 
and add to it three Quarters of an Ounce of Pepper, a 
little Salt, a Nutmeg beaten very fine, and about an 
Ounce of Cloves and Mace Work this Seaſoning well 
into your Meat ; and then add to it a ſmall Quantity of 
the beſt freſh Butter, clarified, in order to render it more 
moiſt and palatable. W hen you have mixed your Ingre- 
dients all well together, preſs them down into Pots, as 
cloſe as poſſible, and ſet them to the Mouth of the Oven 
that the Meat may ſettle the better; then pour over it 


clarified Butter about two Inches thick. As ſoon as your 
Butter 


When your Salts have | 
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Butter is cold, cover your Pots with white Paper, and ſet 
them by foi Uſe, as Occaſion offers. 

To pot Cheſhire Cheeſe, 

Put three Pounds of the beſt Sort into a Mortar, and 
add to it about half a Pound of the beſt fieſh Butter you 
can procure; then pound them together ; and as you 
are beating them, pour in gradually a Gill of Sack, with 
about halt an Ounce of Mace, heat as fine as Powder, 
in it. When your Ingredients are ali well mingled together, 
preſs them as cloſe as you can into an earthen Pot; then, 
when you have poured over it a ſufficient Quantity of 
clarified Butter, ſet it by for Uſe in a cool Place. Che- 
ſhire Cheeſe, thus prepared, is preierable to any Cream 
Cheele whatſoever. 

T collar Beek. 

Strip the Skin off a thin Piece of the Flank, and then 
beat your Meat well with a Rolling-pin. Have in Readi- 
nels a Quart ot Petre-fait, that has been diffolved in five 
Quarts of Puinp-water, and ftrained, and throw your 
Meat into it: There let it lic for five or fix Days; but 
take care to turn it every n w and then. Wen it is 
thus far prepared, take a Quarter of an Ounce of Cloves, 
a ſmall Quantity of Mace, with a little Pepper, and a 
whole Nutmey, all beaten well together; add to this a 
Handful oi Thyme, that has been ſtript of the Stalks. 
When you have taken your Meat out of the Biine, ſtrew 
your Seaſoning all over it ; over that lay on the Skin that 
you had {tript off, and roll up your Meat in it as cloſe as 
poſſible; then tie it hard with coarſe Tape, and put it in 
a deep Pot; and vihen you have added to it a Pint of 
Claret, fend it to the Oven, and let it be well bak'd. 

To collar u Pig, or a Breaſt of Veal. 

Bone your Veal, or your Pig; then with a ſmall 
Quantity of Salt, Cloves, and Mace, that have been 
beaten fine, a Bunch of ſweet Herbs, together with 
fome Parſley, Pennytoyul, and Sage, ſhied as fine as 
poſſible, ſeaſon the Inſide of your Meat; then roll it up 
in the tame Manner as you would Brawn ; bind it cioie 
with narrow Tape, and then tic a Cloth about it; and 
boil it in as much Vinegar as Water, till it is perfeGly 
tender; but before you put it in, and betoze the Water 
1 boils, 
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boils, throw into your Water a ſmall Quantity of Salt, 
Pepper, Cloves, and Mace, all whole. When you find 
it is enough, take your Collac out of the Liquor; and 
when both are quite cold, take the Cloth off with which 
you boiled your Collar, and pour the Liquor over it; 
when you have covered it cloſe, ſet it by for Uſe, as Oc- 
caſion offers. If your Pickle ſhould happen, in any De- 
gree, to prove faulty, ſtrain it firſt through a coattz 
Cloth; and after you have boiled and ſkimmed it, pour it 
over your Collar again, but not till it is cold 

Take Notice, you mutt wath yur Collar, and wipe it 
dry, as allo your Pan, before you ſtrain your Pickle; and 
when you have boiled it, ſtrain it again; and when you 
have poured it, as above directed, upon your Collar, 
cover it up very cloſe. 

To collar Salmon. 

Take a large Piece of Salmon, with the Tail; cut 
the latter off, and when you have waſhed the other well, 
take a Cloth and wipe it very dry; after that, waſh it 
all over with the Volks of Eggs; put thereto what Quin- 
tity you think proper of Oyſters only parboiled, the 
Tail of a Lobfier or two, the Volks of three or four 
Eggs that have been Boiled hard, balt a Dozen Ancho- 
vies, a Bunch of ſweet Herbs that have been chopp d 

ſmall, ſome grated Bread, together with a little dalt, 
Pepper, Nutmeg, Mace, and Cloves, that have been 
beaten fine: Let all theſe Ingredients be worked toge- 
ther with the Volks of Eggs, and lay it all over the 
fleſhy Part ; then roll ir up into a Collar, and bind it 
up with ſome coarſe Tape ; then let it be boiled in Wa- 
ter, and ſome Vinegar, and throw into it a finall Quan- 
tity of Salt. Take care that your Liquor is boiling-hot 
before you put in your Collar, When you find your 
Liquor boils, throw into it a Handful of ſweet Herbs, a 
little ſliced Ginger, and a Nutmey, at the ſame i une 
with your Collar. In about two Hours it will be e- 
nough ; then take it up, and put it into your Souſing- 
an; and when the Fickle is cold, put it upon your 
Salmon, which muſt ſtand in it till you make ule of it, 
If you propoſe to pot your Salmon after it is boiled, you 


muſt pour ſome claritied Butter over it; and take care 
that 
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that the Butter yor wake uſe of tor that purpoſe be the 
beſt you can purchaſe. 


To pickle Pork. 


When you Fave boned your Pork, cut it into pieces of 
a proper Size for the Pan you propoſe to lay it in; rub 
each Piece well with Saltpetre, in the firſt Place; and 
after that, with common Salt and Bay Salt mixed toge- 
ther, in equal Proportions When you have laid a pro- 
per Quantity of common Salt at the Bottom of your P:n, 
or Tub, cover each Piece of your Meat likewiſe with 
the ſame Salt. After you have laid one Piece upon an- 
other, as cloſe as conveniently you can, fill up the hol- 
low Places on the Sides with Salt likewiſe. When you 
find the Salt that lay on the Top of your Meat begins ro 
melt away, ſtrew on more 3 then ſpread a coarſe Cloth 
over your Tub or Pan whetein your Meat is laid, and a 
Board over that; and in order to keep that as cloſe as 
poſſible, lay any Thing that is weighty upon it. If you, 
eat be thus ordered, and thns kept cloſe, it will be tea- 
dy for Uſe, and be perfectly good the whole Year round. 


4 Pickle for Pork that is propuſed to be eaten in a Week 


or ten Days I ime. 


When you have boiled one Pound of Bay-falt, the ſame 
Quantity of coarſe Sugar, and fix Ounce: of Saltpetre, 
in two Gallons of Pump-water, as long as you think pro- 
per, take your Liquor off the Fire, and when it is cold, 
ſkim it. You may cut your Pork into pieces of any ſize 
you think proper ; but lay it as cloſe as you can, and pour 
the Liquor over it. Lay a Board over your Pan, with a 
Weight upon it, that as little Air as poſſible may get to 
it; and it will be fit for Utcin a Week or ten Days time. 
In cafe you find your Vickle begins to ſpoil, let it be boil- 
ed over again, and ſkimmed ; and when it is cold, pour 
it over your Meat once more. 


To make Hams of Mutton, Beef Veal, or Pork. 


To make Hams of Beef. 
UT the Leg of a ſmall, but fat Ox, Ham Faſhion ; 
then take an Ounce of Saltpette, an Ounce of Bay- 
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Salt, one Pound of common Salt, and the fame Quan- 
tity of the coarſeſt Sugar, if your Meat is but about 
fourteen or fiſteen Pounds Weight; but if you pickle 
the whole Quarter, you muſt add Seaſoning in proporti- 
on. Rub your Meat with half the Ingredients above- 
mentioned; take care to have it turned once a-Day at 
leaſt, and well baſted with the Pickle for a Month at least 
ſucceſiively. When you take it out, roll it in Saw-duſt 
or Bran; then hang it up in a Chimney-corner where 
Wood is Caily burnt, in order to be fmok'd : There let 
it hang for a Month: After that, take it Cown, and diſ- 
poſe of it inany d y place you think proper, fo it be not 
too hot, and keep it for uſe as Occaſion offers. You may 
boil any large plicce of it, if you think proper; but the 
beſt Way of dreiling it is to cut it into Raſhers, and broil 
it, as you would Bacon, with peach'd Eggs. If you keep 
any part of it that has been boiled till it is cold, it eats 
agreeably enough, and vil ſhiver like Dutch Beef. 

The fame Pickle will ferve afterwards, if you think 
proper, for a thick Briicuit of Beeſ; but you muſt let 
lie for a Month in it, and rub it in the Pickle every Day. 
When you have boiled your Meat, thus prepared, till it 
is perſectly tender, let it hang up in a cry place; and 
when cold, and cut in Slices, it makes a very agieeable 
Side dith for Supper. | 

Take Notice, A Shoulder of Mutton, laid for a Week 
or ten Days in this Pickle, and afterwards M o0d-ſmoak'd 
for three or four Days, makes a very good Diſt, when 
boiled with Cabbage. 

To make Hams of Mutton. 

Cut a Hind-quarter of Mutton Hain-faſhion ; then 
take one Pound ot coarſe Sugar, one Paurd of common 
Salt, and one Ounce only of Saltpetite, Whicn thete ate 
all well mixed, rub your Ham well with then; then lay 
it, with the Skin downwards, in a Tray, and Laſte it 
for about ſourteen Days ſucceſſively; after that, roll it 
in the Saw-duſt, and hang it up to dry in a Chinney- 


corner where Wood-firing 1s principally uſed, for the 
ſame Number of Days ; then boil ir, and let it hang in 
a dry place, to be cut eff in Raſt.ers like Bacon as Occa- 


ſton offers. 
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This eats deliciouſly broiled, though but very indiffer- 
ently in caſe it is boiled. 

To make a Ham a Leg of Pork. 

Cut a Hind Quarter of the beit Pork you can get 
Hain-Faſhion ; then take one Pound of coarſe Sugar, 
one Pound of common Salt, and one Ounce only of Salt- 
petre. When theſe are all well mingled together, rub 
your Ham with them; let your Pork lie in this Pickle 
tor a Month at leaſt; but take care to turn it and baſte 
it well ev ry Day; then hang it up if a Chimney-Cor- 
ner, whete it may be Wood-{moak'd, but have no Heat, 
come to it, as we have before ditected, in regard to 
Beef Hams. If you propoſe to keep it for ſome con- 
ſiderable Lime, hung it up fix Weeks, or two Months 
in ſome damp Piace; by which Means it will become 
mouldy , for it will eat the finer and ſhorter for it. You 
mult never lay it in Water till you intend to boil it; and 
then make 1 of a Copper, if you have one, and not a 
Pot, Let it lie four or five Hours in the Water before 
it boils ; and till it does, ſkim your Copper every now 
and then It your Han be but ſmall, an Hour and an 
Balf's boiling will be ſufficient. If a large one, let it 
bot] two Hours at leaſt. Take your Ham up about 
half an Hour betore you propoſe to ferve up your Dia- 
ner When you have taken off the Skin, throw ſonte- 
Raſpings that have been finely fifted all over it; then 
take a large Salamander, it you have one, or otherwiſe 
a Fire- ſnovel that is red hot, and hold over the Raſp- 
ings; and when your Dinner is ready, fift a few more of 

our Raſpings all over your Diſh ; then lay your ham into 
It, and with your Finger make ſuch Figures all round 
the Edge of the Diſh as your Fancy ſhall dire& you. 
Take care that your Ham has Plenty of Water always to 
boil in, and keep ſkimming your Pot or Copper till your 
Water boils ; and let it not boil till your Ham has been 
in it or four Hours at leaſt. 

Aiter your Ham is boiled, your Pickle will be very fit 
for Tongues to be laid into it for a Fortnight together, 
and to be hung up fo: a Foitnight afterwards in order to 
be Wood-moaked. 

One Reaſon why 7 * Hams are preferable to moſt 

5 in 
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in London, is, becauſe their Salt is larger and clearer, and 
gives their Meat a finer Flavour. | 
To make Bacon. 

Take ocf all the Inſide Fat of a Side of Pork, and lay 
it on a Dreſſer, or any long Board, that the Blood may 
drain from it: Rub it well on both Sides with the het 
common Salt, and let it lie ſo for a Week; then take a 
Quarter of a Pound of Saltpetre, a Pint of Bay- ſalt, a 
Quarter of a Peck of common Salt, and two Pounds of 
coarſe Sugar, all beaten fine together. Rub your Pork well 
with the above-mentioned Ingredients, in a Pan that 
will retain the Pickle, and then lay it with the fkinny 
Side downwards. Let it be baſted with the Pickle every 
Day for a Fortnight ſucceſſively. After that, hang it up 
in a Chimney-corner, in order to be Wood-ſmoak'd, as 
you would Beef. Take care to hang it ſo as no Heat 
can come to it, tho? in a dry Place. Take Notice, that 
neither your Bacon nor your Hams ſhould ever touch the 
Wall, or any Thing elle. 

Before you putit into your Pickle, wipe off all the 
old Salt. Never keep either Hams or Bacon in a hot 
Ki: chen; for it makes them ruſty. 


\ InSTkUCTIONS in regard to Pickling. 


Toy pickle Walnuts black, 

A Y ſuch Nuts as are at their full Groth, but not 
hard, in Salt and Water for two Days, and then 

{}ift them into freſh Water; and there let them lie tor 
two Days longer ; and after you have ſhifted once more, 
and they have lain in that laſt Water tluee Days longer, 
then depoſit them into a Pot, or Jar, in which you pro- 
oſe to pickle them. Put a large Onion ſtuck with 
loves into your Jar, when It is half full, To a Hun- 
dred of your Nuts you muſt throw in half an Ounce of 
black Pepper, the ſame Quantity of All-ſpice, half a 
Dozen Bay-leaves, a Stick of Horſe-Raddiſh, a Quarter 
of an Ounce of Mace, and a Pint of Muitard ſeed ; then 
fill your Pot, and have ſome Vinegar ready boiled at 
Hand to pour over your Nuts. Cover them with a Piate 
and let them ſtand till they are quite cold; then tie 


them down with a Bladder and a Piece of Leather ; and 
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in three Months, or leſs, they will be fit for Uſe. If you 
have any remaining the next Year, boil your Vinegar up 
again, and take the Scum off as it riſes. As ſoon as it 
is cold, pour it over your Nuts, You may add what 
freſh Vinegar to it you think proper. 
To pickle Walnuts 2wh7te. 

Get as large Nuts as you can, ſome ſhort Time before 
the Shell begins to turn; then pare them very thin, till 
the White is viſible; and as you pare them, throw 
them, with a Handful of Salt, into Spring Water; 
there let them lie ſor about ſix Hours, and cover them 
with a thin Board, in order to keep them under the Wa- 
ter all the Time. Alter that, ſet your Stew-pan, with 
clean Spring-water in it, over a Charcoal Fire ; and 
having taken your Nu's from their firſt Water, throw 
them into this: let them ſimmer, but not boil, for five 
or fix Minutes; then have ready prepared a Pan of 
Spring water, that has had a Handful of white Salt 
thrown into it. Take care to ſtir it till the Salt is all 
diffolved ; then take your Nuts out of your Stew-pan, 
and throw them into the cold Water, ſo falted as betore- 
mentioned. When they have flood a Quarter of an 
Hour, cover them with a Board as before ; tor if they 
are ſuffered to rite above the Water, they will turn black. 
After this, take them up, and lay them on one Cloth, 
and cover them with another, in order to diy them ; 
then take a ſoft Cloth, and wipe them very carefully ; 
then put them into your Jar, or Bottle, with a Nutmeg 
ſliced thin, and a few Blades of Mace. Let your Spice 
be duly mixed amongſt your Nuts, and then pour over 
them a ſufficient Quantity of diſtilled Vinegar. When 
your Bottle, or Jar, is full of Nuts, pour ſome melted 
Mutton Fat over them, and then tie 2 Bladder and a 
Piece of Leather over the Mouth of your Bottle, or Jar, 
that no Air may get to them. 

N To pickle Walnuts green. 

Get the largeſt and cleareſt Nuts you poſhbly can; 

and when you have pared them very thin, throw them 


into a Pail or Tub of cold Spring-water, that has a 


Pound of Bay-Salt well ſtirred and diſſolved in it. Let 
our Nuts he in that Pickle about four and twenty 
ours; then take them out, and put them either into a 

+ Glaſs 
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a Glaſs Bottle or Stone Jar; and between each Layer of 
Walnuts have a Layer of Vine-Leaves ; and then fill up 
your Veſſel with cold Vinegar. When they have ſtood 
all Night, pour that Vinegar from them the next Morn- 
ing into a Copper Skillet, and boil up in it a Pound of 
Bay falt ; then pour that hot Liquor over your Nuts, 
and let them ſtand cloſe tied up with a Woolen Cloth, 
for about a Week, without opening them. Afterwards 
pour off that Liquor, and with a Piece of Flannel rub 
your Nuts perfectly dry; then throw them into your ſar 
or Glaſs again, with Vine-leaves, as above direCted ; 
and then pour to them a ſufficient Quantity of boiled 
freſh Vinegar. Into each Gallon of your Vinegar that 
you put into your Veſſel, put a Quarter of an Ounce of 
Mace, the ſame Quantity of Cloves, ſome whole bleck 
Pepper, and Ordirgal Pepper, four large Races of Gin- 
ger, and a fliced Nutneg. When you have poured 
your Vinegar boiling hot upon your Nuts, take a Wool- 
len Cloth and cover them cloſe. Let them ſtand with— 
out opening for three or four Days ſuccetlively ; then ob- 
ſerye the ſame Method three or four Times. After they 
are thus managed, add to them a large Stick of Horle- 
Radiſh ſliced, and a Pint of Muttard-teed ; and then tie 
the Mouth of your Veſſel! clote with a Bladder, and a 
Piece of Leather over that, They will be nt for eating 
in about a Fortnight. Stick a large Onion full of Cloves 
and lay it in the Middle of your Jar. If you propoſe 
to keep them by you, you mult not boil your Vinegar; 
but in that Caſe they muſt lie fix Months before they are 
ft for Uſe. | 
| To pickle Geikins or Small Cucumbers. 

Put what Quantity of theſe Gerkins into a Stone Jar 
you think proper, and as much Spring Water as will 
cover them. To every Gallon of Water put as much 
Salt as will make it bear an Egg; let it boil for a few 
Minutes over the Fire ; then pour your hot Liquor over 
your Gerkins, and cover them with a Woolen Cloth, 
and lay a Board or a Pewter Plate over the Cloth. 
When you have tied them down cloſe, let them ſtand tor 
four and twenty Hours ; after that, take them out, and 
lay tbem on one Cloth, and, another over them, in or- 


der to dry them, When they are as diy as is requiſite, 
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put them into your Jar, that has firſt been wiped with a 
clean Cloth; then add to them a ſmall Quantity of Dill 
and Fennel. To every three Quarts of Vinegar put one 
Quart of Spring-water, till you find you have Liquor 
enough to cover your Gerkins ; you may add to your 
Pickle a ſmall Quantity of Bay-falt and common Salt, 
mixed together. Lo each Gallon of Pickle, put a Quar- 
ter of an Ounce of Cloves, the fame Quantity of Mace 
and whole Pepper, a large Race of ſliced Ginger, and a 
Nutmeg cut in Quarters. Let all theſe boil together in 
a Copper Pot, and then pour them over your Gerkins. 
Cover them cloſe, and let them tiand two days; then boil 
your Pickle a ſecond Time, and pour it over your Ger- 
kins, as you did before. Take the fame Method a third 
Time. As ſoon as they are cold, cover them with a Blad- 
der firſt, and a piece of Leather over that. 

Take particular Notice, Your Gerkins muſt always be 
kept clo'e covered ; and when you want any for Uſe, 
take them out with a Spoon proper for that purpole. 

Obſerve, You mult put your Spice into your Jar with 
your Gerkins, and boil nothing but your Vinegar, Water, 
and Salt, to pour over them. If Spice be boiled amongtt 
any Pickle, it not only loſes its fine Flavour, but ſpoils 
the Pickle, 

To pickle Large Cucumbers in Slices. 

Slice your large Cucumbers, before they are too ripe, 
into a Pewter Diſh, about the Thickneſs of a Crown- 
piece. Slice two large Onions thin to each Dozen of 
Cucumbers you make uſe of, till you have filled your 
Diſh. Strew a Handful of common Salt between every 
Layer ; then cover them with another Pewter Diſh, and 
let them ſtand four and twenty Hours; after that, drain 
them well in a Cullender ; then put them into a Stone- 
Jar, and pour in as much White Wine Vinegar io them 
as will cover them. When they have food thus covered 
tor four or five Hours, pour the Vinegar from them in- 
to a Stew-pan, and boil it up with a little Salt firſt 
thrown into it. When you have put a large Race of 
ſliced Ginger, and an equal Quantity of whole Pepper 
and Mace, as much as you think proper, to your Cu- 
cumbers, pour your Vinegar that is — upon 
them, Firſt cover them cloſe, and when they are ws 
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cold, tie them down. In three or four Days Time your 
Cucumbers will be fit to eat. 
To pickle Aſparagus. 

Cut off the white Ends from the largeſt Aſparagus you 
can purchaſe at Market, and waſh the green Ends firſt 
in Spring-water, and then let them lie for three or four 
Days in another clean Water ; then have ready by you 
a large Stew-pan full of Spring-water, with a Handful 
of Salt diſſolved in it, and ſet it upon the Fire. You 
muſt put your Graſs in looſe, and not tied up, and the 
fewer at a Time the better, leſt you ſhould break the 
Heads; but not before your Liquor boils. When they 
are juſt ſcalded, take them out, and lay them on a Cloth 
to cool. 

As to your Pickle for them, put one Quart of Spring- 
water to a Gallon of Vinegar, and throw into them a 
Handtul of Bay-ſalt. When they have boiled as long as 
you think ſufficient, put your Aſparagus into your Jar. 
To a Gallon of Pickle add a Quarter of an Ounce of 
Mace, the ſame Quantity of whole Pepper, with two 
Nutmegs, and pour the Pickle hot over them. Let them 
be well covered with a Linen Cloth folded ic veral Times, 
and let them ſtand fora Week; then boil your Pickle, 
and let them ſtand for another Week. Boil the Pick'e 
again, and pour it hot upon your Aſparagus, as before 
direted. When they are perfectly cold, cover the Mouth 
of your Jar cloſe with a Bladder firit, and then a Leather 
over it. 

To pickle French Beans. 

Obſerve the ſame Method here as is before preſcribed 
for the pickling of your Gerkin-. 

To pickle Peaches. 

Take your Fruit when they are full grown, but ſom? 
ſhorr Time before they begin to ripen; take care that 
non. of them are any ways bruiſed ; then take as much 
Spring-water as you imagine will cover them ; make it 
ſo ſalt, with an equal Quantity of Bay and common Salt 
well mixed together, that it will bear an Egg; then lay 


your Peaches into your Pickle, and cover them with 4 
them under the Wa- 


ter. When they have ſtood in this Pickle for about three 


Days, take them out, and wipe them very tenderly yo 
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a fine ſoft Cloth, and lay them down into your Jar, 
Glaſs, or other Veſſel proper for the Purpoſe; then pour 
over them as much White-wine Vinegar as will fill your 
Jar or Glaſs. To each Gajlon put a Pint of the beſt 
Muſtard, three or four Heads of Garlick, . half an 
Ounce of Cloves, Mace, and Nutmeg, and a conſider— 
able Quantity of Ginger fliced. When your Pickle is 
well mingled together, pour it over your Peaches. Cloſe 
the Mouth of your Jar or Glaſs with a Blacder firſt, and 
then a thin Leather tied faſt. In about two Months they 
will be fit to eat. 

Take Notice, That white Plums, NeQarines, and 
Apricots, may be pickled the fame Way ; and tnat as 
theſe ſtrong Pickles will waſte in the Keeping, they muit 
be ſupplied from Time to Time with cold Vinegar. 

To pickle Colliflowers. 

Pull the fineſt and largeſt you can buy into ſmall Pie- 
ces; let the ſmal} Leaves which grow in the Flowers be 
picked clean from them; then ſet a Stew pan with 
Spring Water in it upon the Fire ; and as 1000 as it boils, 


throw in your Fiowers, together with a Handful of white 


Salt; but you muſt not let them boil above a Minute. 
When you have taken them our, Jay them upon one cloth 
and cover them with ancther ; and let them lie till they 
are quite cold. Have in Readineſs ſome wide mouth'd 
Bottles proper for your Purpoſe, and put to your Flow- 
ers three or four Blades of Mace, and a Nutmeg fliced, 
into each Bottle, which mutt be filled up with diſtilled 
Vinegar. Cover the Tops of your Bottles with Mutton 
Fat firſt, then with a B adder, and a Piece of Leather 
over that. Don't open them till they have ſtoed at leaſt 
à Month or fix Weeks. 

In caſe vou find your Pickle, when you open your 
Bottles, to have a ſweetiſh Tatte, as ſometimes it wall 
have, you muſt pour off the Liquor taey are in, and put 
in treſh Vinegar in its Stead. As to your Spices, they 
will be as fit for Uſe as ever, and therefore require no 
additional Supply. They will be fit to eat in about a 
Fortnight or three Weeks. 

Take Notice, You mult throw them out of boiling 
Water into that which is cold, and then dry them, Y 
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To pithle Beet-Root. 

Boil your Roots in Spring Water till they are per- 
fectly tender; then peel them with a Cloth, and lay 
them into a Pot, or Jar. To two Quarts of Water add 
three Quarts of Vinegar ; and if that will not be ſuffi- 
cient to cover your Roots, you muſt add more Liquor in 
the ſame Proportion. Put your Vinegar, thus mixed 
with Water, into a Pan, and add to it as much Salt as 
you think proper; and then keep ſtirring it till all your 
Salt is perfectly diſſolved ; then put your Pickle upon 
your Roots, and cover the Mouth of your Jar with a 
Bladder, and a Leather tied over that. 

Take Notice, Your Pickle muſt not be boiled. 

To pickle Onions. 

Take what Quantity of Onions you think proper, 
that are ſufficiently dry, and not bigger than a com- 
mon Walnut; but moſt chuſe ſuch as are much ſuialler. 
Take nothing off from them but their outward dry Coat; 
then boil them till they are tender in one Water only ; 
then drain them through a Cullender, and let them lie 
there till they are cold; after that, ſtrip off their out- 
ward Skin till they look perfectly white, and then diy 
them with a fine ſoft Linen-cloth, In the next place 
put them into wide-mouth'e Bottles fit for the Purpoſe, 
and throw into each Bottle about halt a Dozen Bay- 
Leaves. If your Bottle holds a Quart of Onions, you 
muſt put to them two large Races of Ginger ſliced, and 
a Quarter of an ounce of Mace; then boil two Ounces 
of Bay Salt in one Quart of Vinegar, in Proportion, be 
the Quantity more or lets; as the Skim riſes take it off, 
and then let your Liquor ſtand till it is cold; and then 

ur it into your Glaſſes. Cover the Mouths of your 

ottles with a Bladder that has been dipped in Vinega!, 
acd tie it down. | 

Obſerve, as you find your Pickle waſtes, you muſt fill 
up your Bottles with cold Vinegar, 

| To pickle Muſhrooms whzte. 

Cut and prime your ſmall Buttons at the Bottom; 
waſh them in two or three Waters with a Piece of Flan- 
nel. Have in Readineſs a Stew Pan on the Fire with 
ſome Spring-water that has had a Handful of common 


Salt thrown into it; and as ſoon as it boils, put in your 
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Buttons. When they have boiled about three or four 
Minutes, take them off the Fire, and throw there into 
2 Cullender ; fron thence ſpread them as quick as you 
can upon one Linen Cloth, and cover then with ano- 
ther. | 

To make your Pickie for them, obſerve the following 
Directions. 

Put a Gallon of the beſt Vinegar into a cold Still, and 
keep the Jop of it covered with a wet Cloth. To each 
Gallon put a Quarter of a Pound of Mace, a Quarter of 
an Ounce of Cloves, a Nutmeg cut into Quarters, and 
half a Pound of Bay-falt, When you find the Cloth 
with which you covered the Top of your Still begins to 
be dry, take it off, and put on another that is wet, 
Take care that the Fiie in your Still be not too large, 
for fear you ſhould burn the Bottom of it. You may 
draw it till you taſte the Acid, but no longer. Have in 
Readineſs ſeveral Wide mouthed Bottles; and as you 
put in your Muſhrooms, now and then mix a Blade or 
two of Mace, and ſome Nutmeg fliced amongſt them; 
then fill your Bottles with your Pickle. If you pour 
over them ſome melted Miutton-tat, that has been well 
ſtrained, it will keep them better than Oil itfelf would. 

To pickle Fennel. 

Throw a Handful of Salt into ſome Spring Water, 
and ſet it on the Fire. When it boils have your Fennel 
ready tied up in little Bunches, and juſt give them a 
gentle Scald in your boiling Water ; then take them off, 
and lay them on a Cloth to dry. When they are cold, 
put them into proper Glaſſes, with only a little Nutmeg 
and Mace; and fill up your Bottles with cold Vinegar. 
Lay a Piece of green Fennel over the Mouth of each 
gz and then a Blader, and a Piece of Leather over 
that. 

To fickle Barberties. 

Take a Gallon, more or leſs, of White-Wine Vine- 
gar, and add to it the fame Quantity of Water. Put 
half a Pound of Sixpenny Sugar, into each Quart of this 
Pickle, and the worſt of your Batbetties; but put your 
beſt into Glafſes. Let your beſt Barberties be boiled in 
your Pickle ; and as ſoon as you find the Skim ariſes 
lake it off clean. Let your Liquor boil till it is of a 
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fine Colour, and let it ſtand till it is cold; then ſtrain it 
through a Cloth, and wring it hard, in order to get all 
the Colour out of your Barberries as you can. When 
it has ſtood long enough to cool and ſettle, pour it clear 
into your Glaſſes amongſt your beſt Barberties. Boil a 
little Fennel in a little of the Pickle, and when cold, put 
a Piece of it upon the Top of each Glaſs, and cover it 
cloſe with a Bladder, and a Bit of Leather over that. 

To every half Pound of Sugar you uſe, you muſt put 
a Quarter of a Pound of white Salt 

Take Notice, Rec. Currants may be pickled the ſame 
Way, and will eat very agreeably. 

To pickle Oyſters. 

Take any Quantity you think proper of the beſt Oy- 
fters you can get, and fave the Liquor in ſome proper 
Pan when you open them. Put them all but the black 
Verge, which muſt be cut off, into their own Liquor, 
and boi] them in a proper Kettle, with their Liquor, tor 
about half an Hour, over a gentle Fire ; and as you find 
the Scum ariſes, take it off clean. As ſoon as you think 
they are enough, take them out; and when you haze 
ſtrained the Liquor through a fine Cloth, put your Oy- 
ſters into it again: After that, take about one lint of 
the hot Liquor, and put half on Ounce of Cloves, and 
three Quarters of an Ounce of Mace, into it. Give it a 
Boil, and pour it over your Oyſters, ſtirring at the 
fame Time the Spices well amongſt them: Add thereto 
one Spoonful of Salt, a Quarter af an Ounce of whole 
Pepper, and three Quarters of a Pint of the Beſt White- 
Wine Vinegar. Let them ſtand afterwards till they are 
cold; then put your Oyſters up into a Barrel, which 
mult be filled with the Liquor, and let them ſtand for a 
Time to ſettle. 'Uhey will ſoon be fit to eat; but it you 
have a Mind to keep them, you may put them into 
Stone Jars. Take Notice, Before you cover the {\Louths 
of your Jars with a Bladder and Leather, your Oy ters and 
Ingredients muſt be quite cold. f 

Obſerve. Cockles and Muſſels may be pickled much 
after the fame Manner; with this ſmall Difference, how 
ever, as the former are ſmall, you muſt have at leaſt tue 
Quarts to this Spice; neither have you Occaſion to pick 


any thing off them, You muſt have two Quatts nr 
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wiſe to the latter; but you mult take 2 Care, in the 


firſt place, to pick out the Crab, that ſoinetimes is found 
under the Tongue, and the little Fuz which grows at the 
Root of it. 

Your Muſſels, as well as Cockles, muſt be waſhed in 
divers Waters, in order to clear them from the Grit ; then 
put them into a Stew-pan by themſelves ; let them be co- 
vered up cloſe; and when they are open, pick them out 
of their Shells, and ſtrain their Liquor. 

To pickle Artichoak Bottoms. 

When you have boiled your Artichoaks fo long as that 
you can pull the Leaves off with Eaſe, take the Choaks 
off, and cut them from the Stalks; but take care that 
your Knife does not touch the Top. Let them be thrown 
into Salt and Water, and let them be there for about an 
Hour: then take them out, and let them drain upon a 
Cloth; when dry, put them into wide-moutl'd Glaſſes ; 
but take care to put between them a little ſliced nutmeg, 
and a ſmall Quantity of Mace; then fill your Glaſſes up, 
either with diitilled Vinevar, or Sugar-Vinegar and Spring- 
Water. Let them be covered over with tried Mutton- 
Fat, and tie them down with a Bladder, and a Fiece of 
Leather over it. 

To pickle Samphire. 

Lay what Quantity you think proper of ſuch Samphire 
a3 is green, in a clean Pan, and (after you have thrown 
two or three Handfuls of Salt over it) cover it with Spring- 
Water. When it has lain four and twenty Hours, put it 
into a Braſh Saucepan, that has been well cleaned ; and 
when you have thrown into it one Handful only of Salt, 
cover 1t with the belt Vinegar. Cover your Saucepan 
cloſe, and ſet it over a gentle Fire ; let it ſtand no longer 
than it is juſt criſp and green; for it would be perfectly 
ſpoiled, ſhould it ſtand till it is ſoft. As ſoon as you have 
ken it off the Fire, pour it into your Pickling-pot, and 
ke care to cover it cloſe. When it is cold, cover the 
Mouth of your Pot with a Bladder, and a Piece of Lea- 
mer over that; and when you have tied it faſt, ſet it by 
or Uſe as occaſion offers. 

Take Notice, Your Samphire will keep all the Year 
und, it you throw it into a very ſtrong Brine of = 
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and Water; and throw it ſome ſhort Time before you 
uſe it, into a proper Quantity of the belt Vinegar. 
To pickle Elder Roots. | 
Take the largeſt and youngeſt Elder-Roots, you can 
get, about the Middle of May, which is the Time tor their 
putting out. The middle Stalks are the beſt, and the moſſ 


tender. Peel off the Skin that covers them ; and when 
you have ſteeped them for about four and twenty Hours 
in a very itrong Brine of Salt and Water, dry them 
Piece by Piece, in a clean Cloth. Have your Pickle 
in Readineſs, which muſt be made of half Beer, and half 
White-Wine Vinegar. To each Quart, let the Quantity 
be what it will, put an Ounce ot Pepper, either white or 
red, as you think moſt proper, with ſome few Corns of 
Jamaica Pepper ; and add thereto a ſmall Quanti'y of 
Mace, and an Ounce of fliced Ginger. When you have 


boiled your Spice in your Pickle, pour it directly up- 


on your Shoots ; and when you have ſtopped them up 
cloſe, which muſt be done that very Inſtant, ſet your Jar 
for two Hours before the Fire, keeping it frequently tuin- 
ed. This is as good a Way for making Pickles green as 
any can be preſcribed ; but if you don't approve of it, in- 
ſtead thereof, you may boil your Pickle ſeveral Times, and 
_ it hot upon your Shoots, which will anſwer the ſame 


Take Notice, in caſe your Pickle be made of the Sugat- 

Vinegar, one Half muſt be Spring-Water. 
To pickle Red Cabbage. 

When vou have ſliced your Cabbage very thin, put as 
much Salt and Vinegar to it as you think requiſite, and an 
Ounce of All- ſpice, cold. Cover it cloſe, and keep it tor 
Uſe as Occaſion offers. Though ſome People are fond of 
this Cabbage, yet for the Generality, it is kept for no o- 
ther Purpoſe than the garniſhing of Diſhes, 


GENERAL RULES to be obſerved in regard to all indi- 
Pickles. 


OR all Sorts that require a hot Pickle to them, 
make uſe of Stone-Jars, or Glaſs-Buttles, with 
wide Mouths. It is true, they are ſomewhat dearer tha! 
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Jearthen Veſſels ; but then the firſt Charge is the beſt ; for 


they will not only laſt much longer, but will keep your 
Pickles much better; ſince Vinegar and Salt will ſoon pe- 
zetrate through the latter, when they will no Ways affect 
the former. 

N. B. You ſhould always tie a ſmall wooden Spoon, 
with Holes in it, to each of your Jars; for you will ſpoil 
them, it you take them out with your Fingers 


[«S5TR UCT10NS for making various Kinds of Cakes, Gin- 
gerbread, Biſcuits, Mackaroons, Wigs, and Buns. 


To make a rich C ake, and how to Ice it when made, 


ORK fix Pounds of the beſt freſh Butter to a 

Cream with your Hands, in the firſt place ; then 
put in the following Ingredients, vis. four Pounds of 
well dried and ſifted Flour, and ſeven Pounds of Currants, 
both waſh'd and rubb'd ; two Pounds of blanch'd Almonds, 
beaten fine with Orange-Flower Water and Sack ; add to 
this four Pounds of Eggs, with only one Half of the 
Whites, three Pounds of double-refin'd Sugar, that has 
been well beaten and ſifted ; as alſo a ſmall Quantity of 
Mace, Cloves, and Cinnamon, in equal Proportions ; a- 
bout a Quarter of a Pound of each will be ſufhcient ; three 
arge Nutmegs beaten as fine as poſfible, a ſmall Quantity 
Ginger, halt a Pint of the beſt French Brandy, and the 
ame Quantity of Sack. As to your Sweetmeats, you 
may put in more or leſs, as you think proper; but they 
nuſt be Orange, Lemon, and Citron, and theſe in equal 
'roportions. 

In the Operation, obſerve the following Method: 
When you have worked your Butter to a Cream, as is a- 
boye directed, then throw in your Sugar, and mix it 
rell together; take care that your Eggs be well beaten, 
id ſtrain it through a Sieve, When you have worked 
n your Almonds, put in your Eggs, and beat them all 
bzether till they are thick, and look white; then put in 
jour Brandy Sack, and Spices. Shake your Flour in 
gradually z and when your Oven is duly prepared, put 
© your Currants and Sweetmeats as you put it in your 

| Hoop. 
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Hoop. Your Oven muſt be a quick one, and your Cake 
muſt ſtand in it for four Hours at leaſt. 

Take Notice, That all the Time you are mixing of it, 
you muſt keep beating it with your Hands; and your 
Currants muſt be ſet for ſome Time before the Fire, in 
order to their being put warm into your Cake. Such 
rich Cake as this will bake better in two Hoops than one, 

In order to ice it, take the Whites of four and twenty 
Eggs, and one Pound of double-refined Sugar, well beaten 
and ſifted fine: then let both be mingled well together in 
a deep Earthen Pan, whiſked for two or three Hours ſuc- 
ceſſively, till it is thick and looks white; then, with a 
Bunch of Feathers, ſpread your Ingredients all over the 
Top and Sides of your Cake. S:t it before a good clear 
Fire, but at a proper Diliance, and keep conſtantly turn- 
ing it, for fear its Colour ſhould be changed A cool 
Oven, however is beſt for this Purpoſe, and it will harden 
there in about an Hour's Time. When your Iceing is 
made, you may perfume with whatever you think proper, 

To make a rich Seed-Cake. 

Take, in the firſt place, four Pounds of the fineſt Flour, 
and three Pounds of double-refined Sugar, that has been 
well beaten and fifted ; when you have mixed them wel| 
together, let them dry by the Fire, till your other Mate- 
rials are duly prepared. In the next place take four Pound; 
of the belt freth Butter, and beat it till it is as ſoft as 
Cream; then beat three Dozen of Eggs, but put near one 
half of the Whites away; your Eggs mutt be ſtrained off 
from the Threds, and beaten up with your Butter, till it 
appears like Butter, Add to this five or ſix Spoonfuls of 
Orange-Flower, or Roſe-Water, and beat it over again; 
then take your Flour and Sugar, together with ſix Ounces 
of Carraway-ſeeds, which muſt be ſtrewed in gradually, 
and beaten up for two Hours without Intermiſſion; you 
may perfume it as you pleaſe, either with the Tincture of 
Ambergreaſe or Cinnamon. When you have buttered 
your Hoop, you mult put it into a moderate Oven, and 
let it ſtand for three Hours or better. | 

In the beating of your Butter, you muſt obſerve this 
general Rule, viz. It muſt be done with a cool Hand, and 
always one Way, in a deep Diſh. 
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To make a leſs expenſive Seed-Cake. 

Take one Pound of Butter, and beat it one Way only, 
with your Hand, in a deep Earthen Pan, till it is like a 
tne thick Cream; then have in Readineſs about a Dozen 
Eggs; put Half the Whites away; let theſe be well 
deaten, and beaten up likewiſe with the Butter, a Pound 
of Flour, a Pound of Sugar, and what Quantity of Car- 
raway-Seeds you think proper. Let all theſe be beaten, 
either with your Hand, or a large Wooden-ſpoon, for an 
Hour together; butter your Pan before you put in your 
logredients, and then put it into a quick Oven, and there 
et it ſtand for about an Hour, and it will be ſufficiently 
bak'd. 

f you think proper, for a Change, you may throw into 
rour Ingredients a Pound of Currants, that have been 
well wath'd and pick id. 

Another Way. 

Put a Pound and an Half of Butter, and a Pint of New 
Milk, into a Saucepan, and ſet them over the Fire. 
Haye in Readineſs half a Peck of Flour, that has had a 
Pound of Sugar and half an Ounce of All-ſpice, beaten 
very fine, well mingled with it, When the Butter is per- 
fectly melted, pour the Milk and Butter into the Mid- 
dle of your Flour, and at the ſame time add half a Pint 
of good Ale-Yeaſt; and then work all your Ingredients 
up ike a Paſte. Some ſhort Time before you ſend it to 
the Oven, let it before the Fire, that it may riſe. When 
hou have put what Currants, or Carraway-ſeeds, into it 
jou think proper, let your Cake be bak'd in a quick Oven. 
This Quantity will be ſufficient for two Cakes. They 
will require about an Hour and an Half's baking, or ſome- 
thing better. 

To make a Butter-Cake. 

Take a Diſh of the beſt freth Butter, and beat it with 
out Hands like Cream; two Pounds of Loat-Sugar beat 
cry fine, three Pounds of Flour that has been well 
ried; mix thele well with your Butter; take two Dozen 
Eggs, leaving out half the Whites; and let them all be 
ell beaten together for an Hour. Put in, before it goes 
"the Oven, a Nutmeg that has been beaten fine, a Quar- 
t of an Ounce of Mace, what Quantity of _ or 
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Seeds you think proper, and a ſmall Glaſs either of Bran. 


dy or Sack. 
To make @ fine Saffron or Seed-Cake, 

Take a Quarter of a Peck of Flour, a Pound and ar 
Half of the beſt freſh Butter, fix Eggs that have been wel 
beaten, three Ounces of Carraway-feeds, one Quarter of 
an Ounce of Cloves and Mace beat fine together ; add 
to this one Pennyworth only of beaten Cinnamon, a Pen- 
nyworth of Roſe-water, a Pennyworth of Saffron, one 
Pound of Sugar, a Quart of Milk, and a Pint and a Half 
of Yeaſt ; let all theſe Ingredients be lightly mingled to- 
gether with your Hands in the following Manner: Fitſt 
boil your Milk and Butter ; then ſkim off the Butter, and 
mix that and ſome ſmall Part of the Milk with your Flour, 
Let your Yeaſt be ſtirred into the Remainder, and, when 
ſtrained, let it be mingled with your Flour ; then put in 


your Seeds and Spices, your Roſe-water, and Tincture of 


Saffron ; and add to them your Sugar and Eggs. Let all 
be beaten up with your Hand lightly together, and then 
ſet it either in a Hoop or a Pan, well buttered, in a quick 
Oven. It will require an Hour and a Halt at leaſt to bake 


it well. 


To make Gingetbread-Cakes. 

Take one Pound of Butter, and one Pound of Suzar, 
and rub them well into three Pounds of Flour ; add there- 
to two Ounces of beaten Ginger, and a large Nutmeg that 
has been grated. To theſe Ingredients put one Pound 
of Treakle, and one Quartcr of a Pint of Cream, made 
warm together; and when your bread is ſtiff, roll it out, 
and make it up into thin Cakes, or ſmall Nuts, as you 
like them beſt. They mutt be bak'd on Tin Plates, and 
in a ſlack Oven. 

To make Cakes in the Portugueſe Manner, 

Take a Pound of double- refined Sugar, well beaten 
and ſifted fine, and mingle it with a Pound of fine Flour; 
then rub into it a Pound of the beſt freſh Butter you can 
get, till it is as thick as grated white Bread ; then add 
thereto ten Eggs, well worked up with a Whiſk, two 
Spoonfuls of Rote-Water, and ihe fame Quantity of 
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well waſh'd and pick'd, and let all be well mingled to- 


-ether. Put your Ingredients, thus prepared into little 
Tin Pans, well buttered; but take care that they are not 
more than one half full, and then ſend them to the Oven. 

Theſe Cakes, in caſe you put no Currants in them, will 
teep good for fix Months together; and then, inſtead of 
Four, make uſe of a Pound of Almonds blanch'd and beat 
op with Roſe-water, as above directed: And theſe are 
looked upon to be the better Sort of the two. 

| To make a very good Cake. 

Take one Pound of Sugar, half an Ounce of Mace, an 
the fame Quantity of Nutmeg, both beaten fine, and mix 
them well in five Pounds of Flour that bas been well dry- 
ed; then take two Dozen of Eggs, and leave out only 
one fourth Part of the Whites ; when you have beat them 


well, put them together with a Pint of &le-Yeaſt, into, 


rour Flour ; in the next place, take two Pounds and an 
Half of the beſt freſh Butter you can get, and three Half- 
Pints of Cream; ſet your Cream and Butter over the Fire, 
till the Butter is all diſſolved ; then let it ſtand till it is 
only about Blood-warm, before you put it into your 
Flour ; when you have let it itand about an Hour before 
the Fire, in order to make it riſe, put into it ſeven Pounds 
of Currants, that have been well ſoaked in half a Pint of 
Brandy, and three Quarters of a Pound of candied Peels. 
Send it to the Oven, and there let it ſtand for about an 
Hour ane an Half. If you put into your Flour two Pounds 
of Raiſins well chopped, and a Quartern of Sack, it will 
be a great Improvement to your Cake. When you put 
the Raiſins and Currants into your Flour, you muſt bake 
tin a Hoop. 
To make Gingerbread. 

Take two Ounces of Ginger, a Quarter of an Ounce 
each of Nutmegs, Cloves, and Mace, all beaten ve 
ine, and mix them with three Quarts of fine Flour ; 
add thereto three Quarters of a Pound of double-refin'd 
sugar, and two Pounds of Treacle; ſet them over the 
fire, but don't let them boil ; mix into the Treacle three 
Carters of a Pound of melted Butter, and ſome Lemon 
and Orange Peel candied and ſhred ſmall, When all your 
Ingredients have been 2 mixed together, ſet them in a 


quick 
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quick Oven, and let them ſtand for an Hour only, and 
your bread will be ſufficiently bak'd. 

To make little fine Cakes. 

Take one Pound of the beſt freſh Butter, and beat it 
to a Cream; add to it five Quarterns of Flour, one Pound 
of double-retined Sugar beat very fine, half a Dozen Eggs, 
leaving out one Third of the Whites, and one Pound of 
Currants, that have been well waſh'd and pick'd : When 
you have beaten your Eggs very fine, mix them, and your 
Flour and Sugar by Degrees into the Batter ; and beat the 
whole well with your Hands. When your Matcrials are 
thus duly prepared, you may either bake them whole, or 
cut them into as many ſmall Cakes as you think proper, 

To make Common Biſcuits. | 
Take a Pound of Flour, and a Pound of double-retined 


ag well powdered ; then beat up half a Dozen Eggs, | 


with about one Spoonful of Roſe-water, and another of 
Sack. To your Flour and Sugar add one Ounce of Co— 


riander Seeds, and then mix them by Degrees into your 


Eggs. You may ſhape them either in Tin Moulds or 
thin white Paper, into what Forms your Fancy directs 
you. Rub them over wi:h the White of an Egg well 
beaten, and duſt them with fine Sugar. 

Set them in an Oven that is but moderately heated; 
and when they rile and come to a good Colour, take them 
out; then dry them in a Stove, in caſe you have one; 
but if not, ſend them to the Oven again, and there let 
them ſtand all Night When ſufficiently dried, they are 
fit to eat as Occaſion offers. | 

To make Drop Biſcuits. 

Take twelve Ounces of fine Flour well dried, and 2 
whole Pound of Coubic refined Sugar beat very fine; and 
when you have well beaten about eight or ten Eggs, put 
into them your Sugar and Flour by Degrees, and let all 
be well beaten together without Intermiſhon : Your Oven 
muſt be about the ſame Degree of Heat as is cuſtomary 
for baking of common Rolls: When your Ingredients are 
ready, drop your Biſcuits, on ſome Sheets of Tin that 
have been well floured, and make your Drops of what 
Size you think proper; and then ſet them in the Oven. 


You muſt watch them, to obſerve when they riſe ; and 
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as ſoon as you perceive they begin to colour, take 
them out, and put in others; and in caſe you find the firit 
are ſufficiently bak'd, put them likewiſe in again: When 
they are enough, you'll find they will have a white Ice up- 
on them. It is common to put in a few Carraway- ſeeds 


into theſe Drop-Biſcuits ; but that is left entirely to your 


own Option. When your whole Quantity is thoroughly 
bak'd, ſet them into the Oven again to dry, and take care 
to keep them always in a dry Place. 

To make French Biſcuits. 

Take three new-laid Eggs, and weigh them in a Pair 
of Scales, and the fame Weight of as much dried Flour 
add thereto the ſame Weight of Loat-Sugar finely pow- 
dered. In the next place let the Whites of your Eggs 
be well beaten up with a Whiſk, till they are of a fine 
Froth ; then throw into it half an Ounce of candied Le- 
mon-Peel ſhred as ſmall as poſſible, and beat it well: In 
the next place, put your Flour and Sugar in gradually, 
and then the Volks, and temper them all well with a 
Spoon ; then ſpread your Biicuits on thin white Paper, 
and cut them with your Spoon into what Forms you 
pleaſe ; and then duſt them with powdered Sugar. Set 
them in an Oven that is but moderately hot, which will 
give them a fine Colour on the Top. When they are 
bak'd enough, cut them off from the Paper with a Pen- 
knife, and lay them up in dry Boxes, to be ready tor Uſe 
as Occaſion offers. | 

To make Mackaroons. 

When you have ſcalded and blanched a Pound of Al- 
monds, throw them into ſome cold Water; after they 
have lain there for ſome Time, take them out, and dry 
them in a Cloth; then pound them in a Mortar: Take 
care-to moiſten them now and then, either with a ſmall 
Quantity of Orange-Flower Water, or the White of an 
Egg; for otherwiſe they will be apt to turn to an Oil: 
Then take a Pound of Loaf-Sugar well powdered, three 
or four Whites of Eggs, and a little Muſk, all well beaten 
together; and cut them round with a Spoon upon Water- 
Paper, You muſt bake them on 'Tin Plates in a gentle 
Oven, | 
| To make Shrewſbury Cakes. 

Take a Pound of Sugar that has been finely ſearched, 
(3 2 | + and 
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and mix two Pounds of fine Flour with it ; then take one 
Quarter of a Pound in order to roll them in. In the next 
place, take four Eggs, four Spoonfuls of Cream, and two 
only of Roſe-water; beat them all well together, and mix 
them with the Flour till they come to a Paſte ; then roll 
them into thin Cakes, and bake them in a quick Oven. 

To make guod Wigs, 

Rub into a Peck of the fineſt Flour three Quarters of a 
Pound of the beſt freſh Butter you can get, till it is like 
grated Bread; add to this half a Pound of Sugar, or ra- 
ther more, if you think proper, half a Race of Ginger 

rated, halt a Nutmeg, three Eggs, and the Yolks and 

V hites all beat together; and put to them half a Pint of 
thick Ale-Yeaſt, and three or four Spoonfuls of Sack; 
then make a Hole 1n your Flour, and pour in your Eggs 
and your Yeaſt, and as much blood-warm Milk as will 
make it into a light Paſte. Let it ſtand half an Hour be- 
fore the Fire, in order to make it riſe; then make it into 


-as many Wigs as you think proper. Before you ſend them 


to the Oven, waſh them over with Egg. They will be 
ſufficiently bak'd in half an Hour, 1f your Oven be quick, 
To make Buns. 

Knead two Pounds of the fineſt Flour, a Pint of the 
beſt Ale-Yeaſt, with a little Sack in it, and three Eggs 
that have been well beaten together with ſome warm Milk, 
a {mall Quantity of Nutmeg, and a little Salt; ſet it be- 
fore the Fire till it rites very light ; then knead in a Pound 
of the beſt freſh Butter you can get, anda Pound of rough 
Catraway-Comfits. Cut them into what Forms you pleale 
upon Papers that have been well floured, and bake them 
in a quick Oven. 

To make a ſmall Plumb Cake. 

Dry two Pounds of Flour, either in an Oven, or before 
a large Fire, and thereto put half a Pound of double- 
refined Sugar well powdered, the Volks of four Eggs, 
and two Whites only, halt a Pound of the beſt freſh But- 
ter, that has been waſhed with Roſe-Water, fix Spoon- 
fuls of warm Cream, a Pound and an half of Currants 
that have been well pick'd, and well rubb'd with a clean 
Cloth, but never waſh'd: When all your Ingredients have 


been well mingled together, make them up into little 
Cakes; 
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Cakes; bake them in an Oven that is but moderately hot, 
and let them ſtand about half an Hour; in which Time 
they will be coloured on both Sides; then take away the 
Lid of the Oven, and let them ſtand to ſoak. 
N. B. Your Butter muſt be well rubb'd into your Flour, 
in the firſt place; then your E-gs and Cream ; and your 
Currants muſt be thrown in laſt. 


IsSTRUCTIONS for making Cheeſecakes, Creams, Jellies, 
Syllabubs, Cc. 
To make Cheeſecakes after the beſt Manner. 
IRST warm a Pint of Cream, and then add to 1t 
five Quarts of Milk that is warm from the Cow; 
and when you have put a ſufficient Quantity of Runnet to 
it, ſtir it about till it comes to a Curd, then put your 
Curd into a Cloth, or Linen Bag, and let the Whey be 
very well drained from it; but take care not to ſqueeze 
it hard: When it is ſufficiently dry, throw it into a Mor- 
tar, and beat it till it is as fine as Butter. To your Curd, 
thus prepared, add half a Poundol (weet Almonds blanch'd, 
and the ſame Quantity of Mackaroons, both beaten toge- 
ther as fine as Powcer. If you have rone of the laſt near 
at hand, make uſe of Naples Biſcuits in their ſtead ; then 
add to your Ingredients the Yolks of nine Eggs that have 
been well beaten, a whole Nutmeg that has been well 
grated, a Couple of perfum'd Plumbs, that have been dif- 
ſolved either in Orange-Flower or Roſe Water, and half 
a Pound of double- refined Sugar. When you have min- 
gled all theſe well together, melt a Pound and a Quarter 
of the beſt freſh Butter, and ſtir it well into it. It you 
think proper, you niay have half a Pound of Currants 
plump'd, which you may let ſtand to cool, till you make 
uſe of it. 
As to your Puff-Paſte for your Cheeſecakes, it muſt be 
made in. the Manner following. | 
Wet a Pound of fine Flour with cold Water, and then 
roll it out; put in gradually at leait two Pounds of the beſt 
freſh Butter, and ſhake a {mall Quantity of Flour upon 
each Coat as you roll it. Make it uſt as you uſe it. 
N. B. Some will leave out both the Currants and the 
perfumed Plumbs. 
G 3 When 


— — 
—— — wt — 


8 4 4 * 
n_— — 23 f £m. 
_— — Pere 
ä = 
— - _— — 


_——— - 


„53 


c ea ah. — 
5 e - 


( 150) 
When no Currants are uſed they are called Almond— 
Cheeſecakes: When colour'd with Tincture of Saffron, 
and made with Mackaroons and without Currants, we 
call them Saffron Cheeſecakes. When Currants are ad- 
ded, they are called fine Cheeſecakes; and when with 
Mackaroons, and not colout'd with-Saffron, we diſtinguiſh 
them by the Name of Mackaroon-Cheeſecakes. 
To make Lemon Cheeſecakes, 
Boil the Peel of two large Lemons very tender; then 


throw them into a Mortar, and pound them well with 


near Halt a Pound of double-refined Sugar ; then take 
the Yolks of Half a Dozen Eggs, and Half a Pound of 
the beſt freſh Butter you can get. Pound all theſe Mate- 
rials till they are well mingled together, have a Puff- 
paſte in your Patty-pans ready for Uſe ; and when you 
bave filled them half full, ſend them to the Oven. 

N. B. Orange Cheeſecakes are made the ſame Way, 
with this ſmall Difference only, that your Peels muſt be 
boiled in ſeveral Waters; for otherwite your Cheeſecake: 
will be bitter. 

Anotber Way. 

. Grate off the Peel from two large Lemons, and ſqueeze 
all the Juice out of one of them; then add half a Pound 
of double-refined Sugar to it; the Volks of a Dozen Eggs, 
and two Thirds only of the Whites well beaten: after 
this, melt half a Pound of the beſt freſh Butter in a ſmall 
Quantity of Cream; mix all well together, and keep ſtir— 
ring it over the Fire, til] 'tis of a moderate Conſiſtence; 
then remove it, and let it ſtand till 'tis cold. Have your 
Patty-pans in readinefs, covered with a thin Paſte, and 
fill them only ſomewhat more than one Half. If your 
Oven be quick, Halt an Hur will bake them, 

To make an Almond Cheeſecake. 

Lay half a Pound of the beſt Jordan Almonds into cold 
Water, and let them ſteep theie all Night long, then 
bJanch them in cold Water the next morning; when you 
take them out of your laſt Water, dry them with a clean 
Cloth; afterwards beat them as fine as poſſible in a fall 
Quantity of Orange-Flower or Roſe-Water. In the next 
Place take Half a Dozen Egge, and two Thirds only of 


the Whites; and when you have beaten them well, take 
- care to ftrain them; then add thereto half a Pound of 
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Loaf Sugar, with a little Mace that has been well beaten 
in a Marble Morar ; then melt near half a Pond of the 
beſt freſh Butter you can get, and pour it into your other 
Ingredients in the ſaid Mortar, throwing in at the ſame 
Time a ſmall Quantity of Lemon-peel that has been wel! 
grated. After your whole Ingredients have been Well 
mingled together, and your Patty- pans are daily in Readi- 
neſs, fill them up to what Height you think proper. 
To make Almond Cuſtards. 

Take a Quarter of a Pound of Almonds that have been 
beaten fine with two Spoonfuls of Roſe-water, and put 
them into a Pint of Cream; then add to it ſuch a Quan- 
tity of double-reſined Sugar as will ſweeten it to you 
Palate. In the next Place, bear up the Volks of four 
Eggs, and ſer them, when mixed with your other Ingre- 
dients, over the Fire, ſtirring them all the Time one way 
only, till they are of a proper Conſiſtence; and then pour 
them out into little Cups; or you may bake them in 
{mall China Cups. 

To make bad Cuſtards. 

Boil, in the firſt Place, a Pint of Cream with a fmall 
Quantity of Mace and Cinnamon in it, and as ſoon as it 
is cold, take four Eggs, leaving out one Half of the 
Whites, a ſmall Quantity of Roſe and Orange Flower 
Water, mixed with Sack, and as much double-refined 
Sugar and Nutmeg as will uit your Palate. Mix your 
Ingredients well together betore you fend them to the 
Oven, and bake them in China Cups. 

To make common Cuſtards. 

Sweeten a Quart of New Mlilk with Loaf Sugar accord- 
ing to your Taite, and put into it ſome grated Nutmeg ; 
then beat up eight Eggs very well, leaving out four of 
the Whites, and ſtir them amongſt your Milk; then 
bake them either in ſinall China-baſons, or put the whole 
into one deep China Diſh. Set the Diſh in hot boiling 
Water, that will riſe about Halfway. If you think p16- 
per, you may adde a little Roſe Water betoie you lerye 
it up. 

To make Orange Butter. 

Beat the Yolks of ten Eggs very well, and add to them 
Half a Pint of Rhenith, ſix Ounces of double-refined Su- 
gar, and the Juice of three ſweet Oranges, Set your In- 
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| gredients on the Fire, and continue ſtirring them one 
| Way only, till they come to a Conſiſtence; then take 
| them off, and ftir into them a Lump of Butter about the 
| . Bignefs of a large Walnut. | 

' 


2 
Ins TRUcTIoxS for making Creams of various Sorts, 


Tao maße a Lemon Cream, 
ARE five or fix Lemons, very thin, and ſteep ther 
all Night in about twenty Spuontuls of Spring-Wa- 
bil ter, with their Juices ſqueez'd into it; [train your Liquor 
| the next Morning through a Jelly-Bag into a Silver Sauce— 
pan, if you have one near at Hand. Add to it, the 
Whites only of half a Dozen Eggs well beaten, about 
Half a Pound, or more if you think proper, of the beſt 
Loaf Sugar, and ſet it over a gentle Charcoal Fire; take 
care to keep it itirring all the lime, and but one Way 
only; when any Scum atiſes, clear it off; and when tis 
as hot as you can juſt bear to put your Fingers into it 
pour it out into little Glaſſes. 
| Another Way. | 
Take Half a Pint of Spring Water, and ſqueeze the 
Juice of four or five of the beſt Lemons you can get into 
it; add to the Juice about a Pound of double- refined 
Sugar pounded as fine as Powder; then beat up the 
Whites of about feven or eight Eggs, with the Volk only 
of one, and mix them with your Lemon-water well toge- 
ther; and when you have ſtrained the whole, pour it into 
a Sauce-pan (a Silver one if you have it) and ſet it over 
a gentle Fire ; keep ſtirring them all the Time, and as 
the Scum riſes clear it off; then put into it the Peel ot 
one Lemon only; when you find 'tis very hot, but before 
It boils, take out the Lemon-peel, and pour it out into 
little China Cups. 
To make Orange-cream. 
Squeeze as many Seville-oranges into a. Baſon as will 
roduce you about a Pint of Liquor; and add thereto, 
the . Ike of Half a Dozen Eggs, with two Thirds of 
te \vhites only, when you have beaten them well toge- 
thei ; io this beat and fi't about a Pound of the beſt 
Loaf Suger; then pu our Ingtedients into a Silver 
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Peel of about half an Ounce only, and keep ſtirring it 
all the Time one Way. When you find it is very hot (for 
it mult not boil) take out the Orange- peel, and pour out 
your Cream into China Diſhes, or little Glaſſes. 
To make Gooſeberry-Cream. 

Pick two Quarts of Gooſeberries, and ſcald them in 
as much Water as will cover them; when they are 
enough, run them through a Sieve with a Spoon. Beat 
up half a Dozen Eggs, and put them into a Quart of your 
Pulp, whilſt 'tis hot; and after you have added to it 
about an Ounce of the beſt freſh Butter, ſweeten all to 
your Palate ; then ſet your Ingredients over a flow Fire, 
and keep ſtirring them till you find they are of a proper 
Confiſtence ; then take them off, and let them ſtand by 
till they are near cold ; after that, add two Spoonfuls of 
the Juice of Spinnage, and one Roſe of or Orange Flower- 
water, or Sack, if you like it better; and when you 
have ſtirted the whole together, pour it into a China Ba- 
ſon. Don't ſet ve it up to Table, however, till it is per- 
fectly cold. 
| To make Bar'ey Cream, 

Boil ſuch a Quantity of Pearl Barley as you think pro- 
per to ufe, in Milk and Water, till *tis perfectly tender; 
then having (rained your Liquor from it, pour your Bar- 
ley into a Quart of Cream. Set them over the Fire, and 
give them a gentle boil; then beat up, with a Spoonful 
of fine Flour, and two Spoonfuls of Roſe or Orange- 
flower-water, the Yolk of one Egg only, and the Whites 
of five or ſix ; after that take your Cream off the Fire, 
and mix your Eggs with it gradually ; then ſet your In- 
gredients on the Fire once more, that they may thicken. 
When you have ſweetened the whole to your Palate, pour 
it into ſmall China Baſons ; but don't ſerve it up to Table 
till it is perfectly cold. 

To make Almond Cream. 

Put half a Nutmeg grated, a Bit or two of Lemon- 
peel, and a Blade of Mace, into a Quart of Cream, and 
ſweeten it to your Palate; then boil them all together; 
in the mean Time, get in Readineſs a Quarter of a Pound 
of blanch'd Almonds that have been well beaten up with 
Roſe or Orange-flower-water, and nine Eggs, like- 
wiſe, well beaten and ſtrain'd to your Almonds, which, 
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Sieve, muſt be mingled with your Cream. 
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when well beat together, and rubb'd through a coarſe | 


'Then pour 
all your Ingredients into a Sauce-pan, and ſet them over 
the Fire, and give them a gentle boil, ſtirring them all 
the Time one Way only. When 'tis enough, take it off, 
and pour it into your Cups or Baſons; but don't ſerve it 
up to Table till it is perfectly cold. 

| To make Blanch'd Cream, 

Take a Quart of the ſweeteſt and thickeſt Cream you 
can get; then, when you have ſweetened it to your Pa- 
late with double-refined Sugar, and put in what Orange 
Flower or Roſe-water you think proper, ſet it on the 
Fire to boil ; in the mean Time, beat up the Whites 
only of about eighteen or twenty Eggs with a little cold 
Cream; then ſtrain them, in order to take out the 'Tred- 
dles; and when your Cream boils, pour in your Eggs, 
and continue ſtirring them one Way only, till it comes to 
a perfect Curd; then take it off the Fire, and pals the 
whole through a Hair Sieve. After that, beat it well 
with a Spoon till it is quite cold: And then it is ready to 
be ferved up to Table. 

Another Way. 

Take a Pint of the ſweeteſt and thickeſt Cream you 
can get, and ſweeten it to your Taſte with double-refined 
Sugar; then grate a {mall Quantity of Nutmeg into it, 
and add one Spoonful of Orange-flower and Roſe-wa- 
ter mixed, and two Spoonfuls of Canary; after this, beat 
up four E:gs with one Half of three Whites, and mix 
them with your Cream. Then pour the whole into a 
Sauce-pan, and let it ſtand over a gentle Fire till it comes 
to a proper Conſiſtence; but take Care all the Time to 
keep ſtirring it one Way only. Have your Cups in Rea- 
dinels, and fill them while your Ingicdients are warm; but 
don't ſerve them up till they are pe; tectly cold. 

To make Ratafia- Cream. 

Boil fix large Laurel-leaves in a Quart-of the ſweeteſt 
and thickett Cream you cen get; but throw the Leaves 
away as ſoon as they have been boiled long enough. In 
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have thickened your Cream with your Eggs, ſet the whole 
once more over the Fire, but take Care that it does not 
boil, and keep ftirring it all the Time one Way only. 
V/hilit it is ot, pour it into your China Baſons; and as 
ſoon as it is perfecty cold, it is ft tor Vie. 

| To make W hipt Cream. 

Beat up the Whites only of eight Eggs in Half a Pint 
of da k, and put to them a Quart of the ſweeteſt Cream 
you can get; when you have ſtitred them all vp together, 
add as much double-refinec Sogar as will ſuit beſt with 
your Pelate. If you like it perfumed, you may ſteep a 
littl- Muſk or Ambe.yreaſe, tied up in a Rag, in your 
Cream. Have a Whiſk in readineſs, with ſome Lemon- 
peel tied up in the Middle of it, and whip your Cream 
up with it. fake off the Froth with a Spoon, and put 
it into your Glaſſes, or Balons 

M. B. It you deſign to ſend up any fine Tarts to Ta- 
— this whipt Cream is very proper to be laid over 
them. 

To make Whipt Syllabubs. 

Grate the Peel of two Lemons into a Quart of the 
thickeit and beit Cream you can get; add thereto half 
a Pint of Sack, and the Juice of two Seville Oranges, 
and Half a Found ot the beit Loaf-ſugar; pour your 
Ingredients into a broad Pan or deep Diſh, and whiſk 


them very well; have in Readineſs by you ſome Red 


Wine, or Sack, that has been ſweetened to your Palate, 
and put what Quantity (more or leſs) as you think con- 
venient, into your little Glaſſes; then as the Froth riſes 
from your whipping the other Iigreients, take it off 
with a Spoon, and put it gracn-}!v into your Glaſſes, till 
they are as full as they can we. hold. Take Notice, 
theſe Syllabubs will not keep long, and therefore make 
but little more than what you p opote ſhall be eaten in a 
few Days. It is cuſtomary with ſoine People, to make 
Ule of Cyder inſtead of M ine; but in ſhort, any Wine 
you like beit, and ſweetened to your Palate, is proper 
for the Purpoſe. Others again make ne of Lemon, 
or Orange-whey, made after the following Manner : 
Take about a Quarter of a Pint of Milk, and ſqueeze the 
Juice of an Orange or Lemon into it; as ſoon as your 
Curd is grown hard, clear the Whey from it, and ſweeten 
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it to your Taſte, As to your Colouring of it, you may 
make Ute either of the Juice of Saffron, Cochineal, or 
Spinnage, according as your Inclination directs you. 

To make Everlaſting Syllabubs. 

To five Pints of the thickeſt and beſt Cream you can 
procure, add Half a Pint of Rhenith, the ſame Quantity 
of Sack, and the Juice of two or three Seville Oranges, 
according as they are in Bigneſs. Sweeten theſe Ingre- 
dients with at leaſt a Pound of doubfe-refined Sugar, that 
has been pounded to Powder and well fifted ; whiſk all 
well together with a Spoonful of Roſe or Orange-flower- 
water, for the Compaſs of about Half an Hour without 
Intermiſſion; then take off the Froth, and fill your Glaſſes 
with it. Theſe Syllabubs will keep a Week or a Fort- 
night, and are better the Day after they are wade than to 
de uſed immediately. The beſt Method, however, of 
whipping any Syllabubs, is to have ready by you a large 
Chocolate Mill which ſhould be reſerved for that particu- 
lar Purpoſe, and a large deep Bowl to perform the Opera— 
tion in; your Froth will by that Means be not only 
tooner raiſed, but will ſtand much ſtronger. 

Of the Thin that is left at the Bottom, you may make, 
if you think proper, a very fine Flummery. 

When you are ſo inclined, you muſt have in Readineſs 
by you a ſmall Quantity of Calf 's-foot-jeily, both boiled 
and clarified; as ſoon as it is cold, take the Fat off, anc 
clear it with the Whites of Eggs; and run it through a 
Flannel Bag; then mix it with what you preſerved from 
your Syilabubs. When you have fweetened it with dou- 
ble-refined Sugar to your Taſte, give it a Boil; then pour 
it into large China Cups or Baſons. Turn it out when if 
is quite cold, and your Flummery is made. | 

To make a fine Syllabub from the Cow. 

Sweeten a Quart of Cyder, or what Wine you pleaſe. 
with donble-retined Sugar to your Palate, and grate 4 
Nutmeg into it; then milk the Cow into your Liquor. 
When you have thus added what Quantity, of that waim 
Milk you think proper, pour Half 'a Pint, or more (in 
proportion to the Quantity of. Syllabub you make) of the 
ſwaeeteſt Cream you can get, all over it. 

This Syllabub may be made at Home, without goin 
to the Cow, if you think proper. You mult take Care, 
| however! 


("37 1 
however, to have your Milk as new as you can, and,when 
you have ſet it over the Fire tiil it is blood-warm, pour it 
out of a Tea- pot, or any other Thing of the like Nature 
and by holding your Hand very bigh, it will raiſe as 
good a Froth as if milk'd from the Cow. | 


INSTRUCTIONS for making ſeveral Sorts of Flummery. 


To make Flummery with Oatmeal. 

U T what Quantity of Oatmeal you think conve- 

nient into a Pan that is both broad and deep, and 
cover it with Water ; and after you have ftirred it well 
together for ſome conſiderable Time, let it ſtand for 
twelve Hours ; then clear off your fiſt Water, and add 
freſh to your Oatmeal ; and ſhift it thus once in twelve 
Hours ſeveral Times; then ſtrain your Oatmeal, thro' a 
coarſe Hair Sieve, into a Sauce pan, and ſet it over the 
Fire. Take care to keep ſtirring it with a Stick all the 
Time till it boils to a Conſiſtence; then pour it into 
Diſhes ; as ſoon as it is cold, turn it out into Plates, and 
add to it what Wine, Beer, Milk, or Cyder, you think 
proper, and ſweeten the whole to your Palate with dou- 
ble-refined Sugar. 

Take Notice, a great deal of Water muſt be put at firſt 
to your Oatmeal, and when you pour off your laſt Water, 
you muſt pour no more freſh Water on, than will juſt be 
ſufficient to ſtrain your Oatmeal off. Some People let 
their Oatmeal ſtand in Water eight and forty Hours; and 
others for three Days ſucceſlively, only obſerving to ſhift 
their Waters every twelve Hours; but that is juſt as Fancy 
directs, and as the Perſons that are to partake of it love 
it either tart or ſweet. 

Grotes, however, that have been once cut, do better 
than Oatmeal, Every Time you add freth Water, take 
care to ſtir it well together as you did at hiſt. 

To make French Flummery 

Beat Half an Ounce of Iſinglaſs very tine, and ſtir it 
into a Quart of the thickeſt Cream you can get; let it 
boil for about a Quarter of an Hour over a gentle Fire 
but take Care to keep it ſtirring all the Time: When 
you take it off the Fire, ſweeten it with double-refined 
Sugar to your Taſte, and add to it an equal — - 
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Roſe and Orange Flower-Water ; a Spoonful of eac 


will be ſufficient. Then ſtrain it off, and pour it into 
Baſons cr Cups, or what you pleaſe ; as ſoon as it is cold 
turn it out on Plates. This makes a very handſome Side- 
Dith. You may add Wine, Cream, or Cyder to it, when 
you eat it, as you pleaſe, and ſweeten it with Loat-ſugar 
to your Palate. 

When you ſerve it up to Table, lay bak'd Pears all 
round your Diſh. | 

Flummery, thus made, not only looks pretty but eats 
very agreeably. 

To make Hartſhorn Flummery. 

Take Half a Pound of the Shavings of Hartſhorn, 
and boil it in three Pints of Water till it is reduced to 
a Pint; then (train it thro? a Sieve into a Baſon, and let 
it itand there till it is almoſt cold ; then ſet it over the 
Fire again; and as ſoon as you find it difſclved, add 
Half a Pint of the thickeſt Cream you can get to it, that 
has been ſcalded and grown cold again, a Quarter of a 
Pint of White-Wine, and two Spoonfuls uf either Roſe 
or Orange Flower-water. Sweeten it with double-re- 
fined Sugar to your Palate, and keep beating it for at 
leaſt an Hour and an Half without Itermiſſion; for 
otherwiſe it will neither mix well, nor look agreeably to 
the Eye: Before you put your Flummery into your Cups, 
dip them in Water, for otherwiſe it will not turn out as 
it ſhould do. This Flummery may be eaten with either 
Wine or Cream, ſweetened with double- refined Sugar to 
your Palate. 

When it is ſerved up to Table, let fome blanch'd Al- 
monds, that have been cut into long nfrrow Bits, be ſtuck 


upon the Top ot it. 
InzTRUCTIONS for making divers Sorts of Jellies. 


UT Half a Pound of Hartſhorn into three Quarts 
of Water, and boil it till it turns to a Jelly over a 
flow Fire. Strain it before it grows cold; then put it 


into a Saucepan that is very well tinned ; then add to it 
about a Pint of -Rheniſh Wine, and a Quarter of a Pound 
of double refined Sugar; when you have beat up the 


Whites of near Half a Dozen Eggs into a Froth, ſtir = 
| c 
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the Ingredients well together, that the Whites may be 
well mixed with your Jelly. When it has boiled for a 
few Minutes; add toit the Juice of three or four Le— 
mons; and then give it another Boil for about two Mi- 
nutes. As ſoon as you find it very well curdled, and 
very white, have in Reailinefſs your Jelly bag laid over a 
China-Dith ; pour your Jelly into it and back again, till 
tis as clear as Rock-water. Thus duly prepared, fill 
your Glaſſes with a clean Spoon. Have ready for the 
Purpoſe ſome of the Rhind of your Lemons, pared as 
thin as poſſible ; and as ſoon as you have half fill'd your 
Glaſſes, throw your Peel into your Diſh, or Baſon, over 
which your Bag is laid, and by the Time all your Jelly 
is run out, it will appear of a fine Amber Colour. As 
there is no certain Rule to be preſcribed for putting in 
your Ingredients, you may put in what Quantity of Le- 
mon Juice and Sugar is moſt agreeable to your 'laſte ; 
but in the Opinion of molt People, they are good for 
very little, unleſs they are very ſweet. 
To make Calf's Feet Jelly. 

Put two Calves Feet into a Saucepan with a Gallon of 
Water in it ; let it boil over a gentle Fire till your Li- 
quor is reduced to one Fourth of its Quantity, and then 
{train it; when it has ſtood till 'tis cold, ſkim off all the 
Fat that will lie on the Surface of it as clean as poſſibly 
you can, When you take up your Jelly, if you find 
any Sediments at the Bottom, make no Uſe of them ; 
but pour your clear Jelly into a Saucepan, and add to it 
about a Pint of Mountain Wine, Half a Pound of double 
refined Sugar, and the Juice of four large Lemons, 
Have in Readineſs the Whites of about Half a Dozen 
Eggs, or more, if you think proper, that have been 
well work'd up witha Whiſk; add them to the reſt of 
your Ingredients in your Saucepan, and keep ſtirring 
them all well over the Fire till they boil, In a few Mi- 
nutes *twill be enough. Have in Readineſs a large Flan- 
nel Bag, and pour your Liquor in directly; and as it 
will ſoon run thro?, pour it in again, till you find it run 

erfectly clear: then take a large China Bowl; with the 
Peels of your Lemons cut as thin as poſſibly may be, and 
let your Jelly run into the Bowl; for the Peels will = 
only 
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only give it a fine Amber Colour, but a Flavour likewiſe. 
Fill your Glaſſes with a clean Silver Spoon. 
To make Currant Jelly. 

When you have ſtripp'd your Currants from their Stalks, 
throw them into a Stone Jar; and when you have ſtop- 
ped the Mouth of it as cloſe as poſſible. ſet it into a Ket- 
tle of boiling hot Water that riſes to Half-way of your 
Jar; when it has ſtood over the Fire in ſuch boiling Wa- 
ter for half an Hour, take it off, and ſtrain off all the 
Juice you find in it thro' a Hair-ſieve. Put a Pound of 
Couble-refined Sugar to a Pint of your Juice; and then 
ſet your Ingredients over a quick, clear Fire, in a Bel!- 
metal Skillet, and keep ſtirring then till all your Sugar 
is well diſſolved ; then, as you will find a Scum ariles, 
take it very carefully and cleanly off ; when your Jelly is 
ſufficiently fine, pour it into Gally-pots ; when it is cold, 
have ſome white Paper in Readineſs cut of the exact Size 
of the Mouths of your Pots ; then dip thoſe Papers into 
a ſmall Quantity of Brandy, and lay vour Jelly upon 
them ; then cover the Mouths cloſe with white Paper, 
that bas had Holes pricked through it. You may put 
ſome of your Jelly into Glaſſes, if you think proper ; but 
take care to paper them as you do your Pots. Take care 
to keep them in a Place that is perfectly dry, that no 
Damp may come to them. 
| | To make Raſberry- Jelly. 

To one Pint of your Currant-jelly put a Quart of 
Raſberries, and maſh them well together; then ſet them 
over a gentle Fire, in a clean Saucepan, and keep them 
ſtirring till you find they boil. In about Half a Dozen 
Minutes afterwards they will be enough. Pour your In- 
gredients into Gally-pots, or Glaſſes, and paper then as 
you would your Currants. They will keep good, and 
have the full Flavour of the Raſberries for two or three 
Years ſucceſſively, if required. 


HAVING now purſued my Inſtructions through 
Cookery, Paſtry, and Confectionary, c. as far as | 
humbly conceive is requiſite for anſwering the End pro- 
_- poſed; I ſhall now give 
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LY 
Some GENERAL RuLEs and DIR E- 
TIONs for MA1Db-SERVANTS, | 

| 


Which by duly obſerving, the young Servant will || 
fave herſelf a great Deal of Time and Trouble in | i 
learning her Buſineſs, and ſoon be enabled to do her | 
Work with Eaſe and Pleaſure to herſelf, and Satisfac- 
tion to her Miſtreſs. 


DixecTrIoONS to the Hovsr-MaiD and KiTCHEx- 


M a 1D. 


H E firſt Duty of the Houſe-Maid is to rife early, 

and to dreſs herſelf tidily and quickly. Her 
next Office, if in Summer, is to rub the Stove and Fire- 
Irons, with Scouring Paper, and to clean the Hearth, 
When ſhe has a mind to preſerve her Irons free from 
ruſt till Winter, let her diſſolve a Quarter of an Ounce 
of Camplure, and Half a Pound of Hog's Lard, toge- 
ther, over a very flow Fire, and taking off the Scum, 
mix as much Black-lead as will bring them to an Iron- 
Colour. The: let her ſpread this Compoſition over the 
Steel Grates and Fire Irons; and letting it lie Twenty- 
four Hours, and then cleaning them ncatly with a dry 
Linen-cloth, ſhe will find them keep unruſted for fix 
Months. Some rub their Irons with Mutton Suet or 
Gooſe-Greafe, and wrapping them in Paper, lay them | 
by till Winter, when they wipe off the Fat with a dry . 
Linen-cleth, and then rub them with Scouring-Paper.— ! 
f in Winter, ſhe ſhou!d firſt rake out the Aſhes, and | 
ſweep the Grate very clean. Common Irons may be 
brightened by rubbing them firſt with a Rag dipped in 
Vinegar and the Aſhes, then with an oily Kag, and af- 
ter that with Scouring-paper, Rotten-ſtone, or White- 
Brick; but, if poſſible, Red-Brick ſhould not be uſed, 
for it makes fad Work. This Method of cleaning ſerves 
for all ſorts of common Irons or Braſſes, though ſome 
prefer Gooſe-greaſe to Oil, or any other Sort of Greaſe, 
and do not ule Scouring-paper to Braffes, If there be 
very fine Steel Stoves and Fenders, they ſhould be firſt 
rubbed with Oil, then with Emery, till clear and 3 
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dend next with Scouring-paper, which is an Excellent 


Thing to rub Irons, that are not in conſtant Uſe, with 
every two or three Days, as it takes off any Spots 
got in that Time. When ſhe has thus prepared the 


may then light her Fire, and waſh the Marble with a 
Piece of Flannel, inſtead of a Bruſh, dipped in a ſtrong 
Lather of hot Water and Soap. She ſhould then dry the 
Hearth, and round the Chimney ; but, if the latter be 
Marble, drying it once a Week is ſufficient, though 
the Hearth ought to be done ſo to every Day, Cole 
Water, Soap, and Sand, will do for waſhing Free- ſtone 
Slabs; and ſhe ſhould uſe a Bruſh for cleaning them ; 
for rubbing with a Fire-ſtone ſpoils the Ladies Petti- 
coats, and one cannot ſet a Foot on Slabs, ſo rubbed, 
without marking the Room, unleſs the Slabs be aſter- 
wards well cleaned with a dry Cloth. Where the la- 
ſides of Chimneys are covered with Tiles, rubbing 
them with a wet Cloth, and then drying them, is ſuf— 
ficient, Hearths and Chimney-ſides of Steel thould be 
cleaned in the fame Manner as fine Steel Stoves. . When 
the Hearths and Sides are of Free Stone, they may be 

cleaned in the following Manner: —Feeſt, ſcour them 
clean, as directed for Free- ſtone Slabs ; then take Two 
Pennyworth of Black-lead, and à Quarter of a Pound 
of coarſe Brown Sugar, which, being well mixed, put 
into it half a Pint of Small veer, and ſet it on the Fire, 
ſtirring the whole with a Stick till well boiled. Then 
with a little Bruſh, black the Sides and Bottom of the 
Hearth, at leaſt twice over; and next Day, when they 
are quite dry, rub them well with a bard Bruſh, and, 
if they be ſmooth and not broke they will look like 
Steel, The Bottom, on which the Grate ſtands, wil! 
require more frequent Repetition, as the blacking wears 
ſooner off, than on the Sides, which will keep vright for 
tome Weeks, or perhaps Months. Brick Hearths, bruih- 
ed with a Mixture of Red-lead and Milk, will have 3 
Cherry-colour. 

When the Houſe Maid has finiſhed her Buſineſs at the 
Chimney, ſhe ſhould ſet about cleaning the Locks ; hav- 
ing firſt procured a Piece of Paſteboard for each, with a 


Hole cut in it, juſt big enough for ſlipping over the 
03 Lock, 
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Lock, to preſerve the Doors, to which the ſame Side of 
the Paſteboard ſhould always be applied, for the dirty 
Side would ſpoil them. The Locks may be cleaned by 
rubbing them with an oily Rag, and next with Rot- 
ten- Stone, or White-brick ; But ſhe ought to be very 
careful, that none of theſe two laſt get into the Key- 
hole. Lacquered Locks want no other cleaning but 
rubbing with a Piece of clean Leather or Weolen-cloth ; 
for Oil, or any Thing damp, hurts their Colour. 
Her next Attention ſhould be to the Carpets, which the 
may ſweep with a common Broom, or bruſh with a 
Whiſk-Broom, and then fold them back ; after which 
ſhe ought to (weep the Room, having firſt ſtrewed it with 
Sand pretty dainp, throwing it ſinartly from her Hand, 
and it will lick up the Dutt and Flew. Carpets, when 
they will turn, are belt cleaned by laying the wron 

Side upwards for a Day or two, and then the Duſt will fall 
on the Floors. But, before ſhe ſweeps the Rooms, ſhe 
ſhould bruſh and clean the Window-Curtains, and with a 
Broom ſweep the Windows, and behind the Shutters. She 
ought not to apply a Bruſh or Broom to any Pictures or 


| Frames, but only to blow the Duſt off with a Pair of bel- 


lows ; tho? the way now and then duſt them with a ver 
ſoft Piece of Flannel, or very toft Dutler ; and ſhe ſhould 
alſo blow off the Duit from the Wainſcot, China, and 
Stucco Work, When ſhe has twept the Room, and taken 
up the Duſt, without leaving any fluttiſhly in Corners: 
her next Buſineſs is to ub the Wainſcot from the Top 
to the Bottom with a Dutter, and do the ſame to the 
Vindowes. In the next Pace, the Chairs ſhould be 
duſted ; but, as {cr them, they ſhall be treated of after- 
wards, and a'fo Mahogony Furniture in general. Then 
let her {weep the Stairs, throwing on the Upper Stairs 
a little wet Sand, which will bring down the Duſt, 
without flying about; but, it Hair Stair Cloths are 
uſed, this is only to be done occaſionally as the Cloths 
ae found neceſſary to be removed; though the Steps 
ought to be ſwept down every Day. After cleaning 
the Stairs, ſhe ſhould duſt the Wiinico: and Ballifters, 
directly, and alſo the Tops of the Doors. As for the 
Ceilings or Tops of the Stair-cales, or Rooms, they 
ſhould be duſted with a long-handed flat Broom ; but 
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if they be of Stucco-work, the Duſt ſhould be blowe 
off by a pair of large Bellows, with long Handles, 
which may be had at the Turners Shops, When ſhe 
goes to clean the Stairs, let her take ſoft cold Water 
and Sand to ſcour them down with, and they will ſoon 
be dry. When the Family is up, ſhe ſhould ſet open 
the Windows of the Bed-Chambers, and uncover the 
Beds to ſweeten and air them; which will be a great 
help againſt Bugs and Fleas. In making the Beds, ſhe 
Ought to begin with that firſt aired, taking off the ſeve- 
ral Things (ingly, and laying them on two Chairs, 
without letting them touch the Floor. She ſhould ſhake 
the Beds well every Day, andif there be a Matraſs, let 
her turn it at leaſt once a Week. The cleaning of the 
Head of the Bed, the Vallences and Curtains, with a 
Bruſh or Whiſk, is not to be omitted ; nor ſweeping 
clean all behind and under the Bedſteads : After which 
ſhe is to ſweep and clean every Room, as before direct- 
ed. By thus keeping a conſtant Method, her Buſineſs 
will be a Pleaſure inſtead of Fatigue. 


DirECTIons about cleaning Boards, Floors, Plate, 
Glaſſes, &c. 


Skilful Houſe-Maid, in the firſt Caſe, lays on, over 
Night, ſome Ox-gall on the Spots, and next Day 
a proper Quantity of ſtrong hot Lye, made of Wood- 
Aſhes well ſifted ; after which, having laid on ſome 
clean Sand, ſhe ſcours the Boards, on her Knees, with a 
little hard Bruſh, and then with a clean Cloth. When they 
are pretty well dried, they ſhould be rubbed with a cry 
Houſe-cloth, that they may dry quickly and white; but 
when the Boards have been very dirty and ſpotted, they 
muſt, beſides, be ſcrubbed with cold Water and Sand 
till the Grains of the Wood appear clear and fair, The 
Houſe-maid then, with a trundled Mop; dries the Floor 
very neatly; and, if it is to be dry rubbed, firſt throws 
on ſome Sand, and next applies the dry Rubber, and 
ſweeps it clean. Rubbing the Skirting Boards, with a 


Piece of oily Flannel, makes them look as if new paint- 
ed; but the Floor ſhould not be touched by the Flannel. 


Stairs are cleaned in the ſame Way, as is ſewn in the 
preceding 
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preceding Article, but particular Regard ſhould be had 


to the Face or Front of the Steps. As for Stone-Stairs, 
they are cleaned with Water and Sand, better than rub- 
bing them with Fire-ſtone, the Inconvenience of which 
3 ſhewed before in the firſt Article ; and the ſame Me- 
thod ought to be uſed with Marble Pavements; though 
ſome clean them with Soap and Water. Let it be a eon- 
tant Rule to ſcrub the Boards the right Way of the 
Grain ; that is lengthways, and never a croſs. There 
hould not be much of the Floor wetted at one Time, 
nor a great Quantity of Water laid on them; for whilſt 
the Maid is cleaning one Part, the Water ſoakes into the 
other, and makes it black. Hot Water is of a more 
ſpungy Nature than cold, ſokes into the Boards, and 
cauſes Damps to remain longer than cold Water. In 
rery cold Weather, it is ſufficient to warm the Water, 
o as to take off the extreme Cold; for hot Water will 
'reeze ſooner on the Boards than cold; and ſoft Water 
hould be uſed inſtead of hard, which ſpoils the Colour 
the Wood. Tea-boards are cleaned by rubbing them 
well with an oily Flannel, and then with a dry Cloth. 
vilver-Plate ought to be waſhed with Soap-ſuds, and then 
zubbed with a Rag dipped firſt into Spirits of Wine, and 
next into Whiting. If wrought Plate, after being ſoaped 
1d boiled, it ſhould be rubbed with a fine ſoft Bruſh. 
China, or Stone-ware, when blackened or dirtied, ſhould 
e firſt ſcrubbed with ſoft Sand and Water, and then ſop- 
d and boiled. 
china, when waſhed only with fair Water, is to be taken 


lt by wathing in hot Soap-ſuds, and rubbing with very 


oft Sand, once a Week. Glaſſes may be cleaned by rub- 
ung with Salt, and then waſhing them in cold Water. In 
eaning Windows, two Perſons ſhould be employed, one 
2 the Outſide, and another within; they thould firſt be 
uſted, then rubbed with a moiſt clean Cloth, and after- 
yards with a dry clean one; though ſome ufe Whiting; 
ut that is needleſs, and takes up much Time, 


„0 to keep Boards, Tables, Stairs, &c. brown without 
waſbing. 


This is done by ſtrewing Tanſy, Mint, Balm, F wr 
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nel, or other green ſweet Herbs, on the Boards wel 
| ſwept, and rubbing them all over the Wood with a long 


hard Bruſh, till it be ſcrubbed clean. When the Wood 
or Boards are quite dry, the Herbs ſhould be ſwept off; 
and the Boards, being well dry-rubbed with a dry Rub. 
bing-Bruſh, will look like Mahogony, and have an agree- 
able Smell. Greaſy Spots may be taken out, by laying a 
little Ox-gall on at Night, and waſhing them well next 
Morning with a little Bruſh and clean Diſhclout, with 
ſome ſtrong Lye ; bur, if the Spots be flight, a little Clay 
or Fullers-Earth will do; or, it they be Dirt or Marks of 
Feet, dry-rubbing will remove them ; and after theſe 
Operations the Boards will keep a long Time bright and 
brown, with only uſing a little bard Bruſh. 


InSTRUCTIONS concerning Chair-Frames, Tables, Cabi- 
nets, Mahogony-Furniture, Glaſſes, &C. 


HAIR FRAMES ſhould be firſt well rubbed with 

Linfeed Oil, till they are quite clean, and then with 
a dry Cloth till they are bright; and afterwards, when 
dry, they ſhould be rubbed with a Piece of Flannel, or 
hard Bruſh, beſmeared with Yellow-Wax ; and then with 
a ſoft Linen-Duſter, inſtead of which ſome uſe Woollen- 
Clcth.—Spots are taken out of Tables by rubbing them 
hard with Linſeed Oil and Brick Dult finely fitted, and 
then with a dry Cloth till they are bright ; after which, 
let them be well rubbed with a hard Bruſh waxed, and 
after that with dry Flannel. Spots, it light, may be re- 
moved by Lemon Juice alone, rubbed with the Bruſh and 
Flannel ; and ſometimes Cork, hard applied, will do the 
ſame. Bureaus, Cheſts of Drawers, and India Cabinets, 
have generally ſo much Braſs about them, that they are 
only to be cleaned by rubbing them with Linſeed-Oil, and 
then with a clean Flannel or ſoft Cloth till they become 
dry and bright. —As for Mahogony-Furniture, when free 
from Spots, it needs nothing to clean it, but to be rubbed 
daily with a fine Linen-Rag. Spots and Dirt may be taken 
out by rubbing the Wood well with ſtale ſmall! Beer, then 
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Rag. Glaſſes and Windows, when cleaned, may get a 
ine Gloſs by being rubbed with Rotten Stone. 
N. B. The Rags uſed, in theſe Caſes, ſhould be Pieces 


of old Sheets, c. and not Dimity or Diaper. 


DixECT1ONS concerning Oil F lrr-Chths. 


"| are beſt cleaned and preſerved by being dry- 
rubbed every Day ; for mopping them ſpoils and 
wears them ſoon out, beſides making their Sides turn up; 
o prevent which laſt, they ſhould be laid with the wron 
vide upwards once a Week; but Wires, fix'd fo as to be 
fawn, will anſwer better. Cleaning fthem occaſionally 
with Milk, and dry-rubbing them when dry, will make 
them look as bright as when new. 


DIRECTIONS for cleaning of Worfled and other Sorts of 
Stuffs. 


HE Stuff to be cleaned ſhould firſt be well bruſhed, 

and cleared of all Spots, as well as poſſible; and 

then being laid on a Table, ſhould be hand-rubbed all 
wer with the following Compoſition, wiz. A Quarter of 
Peck of the whiteſt and beſt Fullers Earth ditſolved'in 
warm Water, after it had been dried before the Fire, and 
Two Pennyworth of the Spirit of Turpentine. The wrong 
vide of the Stuff, whether Valences, Curtains, Fc. ſhould 
te firſt rubbed, and then the Right-Side. After that let 
bem be hung up in ſome convenient Place for drying. The 
ane Mixture (which likewiſe kills the Bugs) alſo ſerves 
or Chairs or Settees; and their Bottoms, it looſe, ſhould 


de taken out and rubbed the ſame Way. When bone-dry, 


ey ought to be bruſhed with a hard Bruſh; then with a 


tt Cloaths-Bruſh ; and laſtly, with a clean Cloth, when 


dey will look as if new. Some Perſons make the above 
ompoſition into Rolls, which they keep for occaſional 
As to Silk Stuffs, they ſhould likewiſe be bruſhed 
id freed from Spots, and being laid upon a Table, 
dould be rubbed in the ſame Manner with Bran dried 
lore the Fire, and mixed for every Peck (which is 
uhcient for the Furniture of a Bed) with an Ounce of 
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Powder-Blue, till all the Dirt is off, when they ſhoutd be 
thoroughly ſhaken, and bruſhed and rubbed with clean 
dry Cloths. Mohair-ſtuffs may be managed the ſame 


Way; and as for Chints and Cottons, they are treated 0: 
under the Article Laundry a ill. 


Dix ECTIONS concerning Peauter, Tin, Copper, Candh 
| fticks, &c. 


HE Kitehen-Maid ſhould have always ready for 
waſhing her Pewter, Cc. a ſufficient Quantity of 
Lye made in the following Proportion, vis. A Pail of 
Wood- Aſhes (either from the Hot-Preſſers, Dyers, or 
Bakers) and half a Pail of unſlaked Lime, for every four 
Pails of Water; which ſhould be all boiled together in a 
Copper, duly flirred, for about half an Hour, when the 
Liquor ſhould be poured into one or more Tubs, till it 
cools, and then be bottled for ule. 
When ſhe is to clean her Pewter, ſhe lays the Diſhes 
and Plates ſeparately, one upon another, on a Dreſſer, 
with a Piece of Flannel under them., Having warmed a 
ſufficient Quantity of the {aid Liquor, ſhe pours ſome of 
it upon the uppermoſt Plate and Diſh; and as ſhe takes 
off each Plate or Dith, ſhe empties the Liquor into the 
next. She then rubs them with a Piece of Tow; after 
which, having two Baſons of red Sand mixed with the 
| Lye, ſhe ſcours the Pewter with one, and having rinſed it 
in cold Water, clears it with the Lye and Sand in the other 
Diſh, and then rinſes it in two Waters. U he ſame Me- 
thod is uſed ſor cleaning Copper and Tin; but any Naſti- 
neſs on them muſt be firſt taken off with Sand and Water. 
Coffee and Chocolate Lots, if cleanzd this Way, will have 
no offenſive Smell or Talle. | 
Candleiticks, either of Braſs, Iron, or Tin, are clean- 
ed by being put into boiling Water in a Kettle or Sauce- 
pan, kept tor the Purpoſe ; und by being wiped, when 
taken out (which ought to be one by one) with a coarſe 
dry Cloth, then rubbed with a Piece of clean Flannel 
kept for that End, and after that with a Piece of Lea- 
ther and ſome Rotten-itone, or white Brick; but if net- 
ther can be. had, with. red Brick-Duſt, or rather with 
Whiting. Silver and French Plate ſhould be put firſt 


into the boiling Veſſel, and, when taken out, 2 
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be dried, and then rubbed brizht with a Piece of Leather 
and Whiting. China Candleſticks, either trimmed with 
Silver or Braſs, and japanned Candleſticks, ſhould be dip- 
"ed in and out of the Water as quick as poſſible, till the 
Greaſe comes off, and then wiped quite dry with a Cloth 


and Flannel Steel Candleſticks will not endure any Wa- 
ter ; therefore the Kitchen-Maid muſt carefully melt the 
Tollow, and then rub them with a dry Cloth; and take 
off the Spots by rubbing them firſt with Oil, and next 
with Emery. Copper ani Braſs Veſſels ſhould, immedi- 
ately after uſing them, be filled with Water (which pre- 
vents the Tinning from coming off) then wiped and dried; 
for if they be not, they gather, as well when empty as 
when Fat is left in them, a green Subſtance, which is rank 
Poiſon, or at leaſt cauſes terrible and laſting Diſorders, 
eſpeciallyto thoſe who ear firſt what is next dreſſed in them. 
Copper and Braſs Spoons, particularly thoſe called White- 
vietal Spoons, ſhould allo be taken ſpecial care of; for 
they gather a greeniſh Poifon, and nothing ſhould at any 
tate be warmed in them over the Fire. Broths and Soups 
ſhould not he left longer ſtanding in the Porrage-Pot, than 
while Dinner is taking up. Fixed Coppers ſhould have the 
Fire drawn from under them as ſoon as they are uſed, and 
ſcoured with a B:uſh and Sand whilſt hot. The Outſides 
of tinned Copper Utenſils ſhould be alſo ſcoured with a 
Bruſh and Sand; but not the Inſides, for the Sand would 
take off the Tin, from which any Speck may be removed 
by ſcraping with the Nails. The Dreſſers ſhould be ſcrub- 
bed with Water and Soap, or Wood-Aſhes, any of them 
being preferable to Sand or Fullers Earth, on account of 
their Grittineſs ; and it ſhould be a conſtant Maxim in 
London, and other Places, not to throw the dirty Water 
down the Sewers, or Shores, if it can be convenient! 
carried into the Street; for it is very apt to ſtop theſe 
Drains, and cauſe a diſagreeable Smell. 


The CHAMBER-Malo. 


ER firſt Study ſhould be to inform herſelf of her 
Miſtreſs's Method and Hours of doing her Buſineſs, 

that the may have her Linen well aired, and every thing 
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nice and clean, ready for her Dreſs and Undreſs. She ſhoul, 
bave every Article fo diſpoſed, that ſhe may know where 
to find them when wanted; and when ſhe undreſſcs her 
Miſtreſs, ſhe ought to rub carefully what is taken off with 
a clean Linen-Cloth, and having folded and ſinoothed 
them, to lay theni in their proper Places. As the waſhing 

and cleaning her Miſtreſs's ws Part of her Buſi- 
neſs, ſhe will find the following Receipts uſeful. 

Jo take Dirt from any Silk. 

This is done by wetting it with a Cloth dipped in clear 
Water, and then wiping it, till the Stain is out; then 
rubbing it firſt with a wet Cloth, and next with a dry one; 
and afterwards rolling it up dry in another clean Cloth; 
but no Air muſt come to it, for it would change the Co- 
lour, or erumple it. If the Pieces of Dirt be thick, they 
ſhould be let dry, and then ſhaken off; after which the 
Silk ſhould be rubbed with Crumbs of Bread, and then 
with a clean Cloth. If it be ſtained with Coffee, rubbing 
with Milk, and then with tair Water and a Cloth will 
clean it. 

To heep Silks from taining in waſhing, 
Diſſolve Caſtile Soap in Rain-water boiled hot; wher 
the Water is near cold, mix it with a little Fullers Earth, 
and then ſcour out your Silks. Don't let them lie in 
Heaps, but ſpread them, and clap them between dry 
Cloths, and they will have a freſu and fair look. 

How to take out Spots of Oil, or any greaſy Spots, in Silk, 

Let the Spot be covered with French Chalk ſcraped, 
and then rubbed well with a clean Cloth. Pure Spirit of 
Lemon, without the Eſſence, will extract any Stain; but 
Spirit of Sal Ammoniac is thought preferable ; for al- 
though the Silk be all over tained with Oil, it will take 
it out, at leaſt on the ſecond Application, if the Silk be 
dry. 
8 To take Spots out of thin Silks. 

Dio a Piece of black Cloth in a Pint of White-wine 
Vinegar, pretty well heated, and rub it over the Stain; 
after which ſcrape Fullers Earth on the Stain, and put- 
ting dry woollen Cloths above and bglow, place an Iron 

| moderately hot, on the upper Part, and the Spot wil 
vaniſh, | * 
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To take Pitch, Tar, er Paint out of & he, | 
Rubbing the Silks the right Way, with a Cloth diy- 

ped in the Spirit of Turpentine, removes them effec- 

tu ally. 


To clean all Sorts of plain Silks, 

This is done by rubbing them on a Table with Bran 
heated before the Fire. 

N. B. A Peck of Bran is enough for a Suit of Cloaths. 

To clean Satins and Damaſes. 

A Suit of theſe may be cleaned by rubbing them with 
the Crumb of a Threepenny Loaf two Days old, mixed 
with a Quarter of an Ounce of Powder-Blue. 

To clean flowered Silks. 

The ſame Quantity of Crumb and Powder-Blue, as in 
the preceding Receipt, will do, and muſt be uſed the | 
fame Way ; but the Bread ſhould be new, as it will not 1 
be ſo apt to get into the Brocade; and if there be any 
Gold or Silver Flowers, let them be rubbed with a Piece 1 
of Crimſon Velvet ; after which the Stuff ſhould be well 12 
ſhaked, and rubbed with a clean ſoft dry Cloth; Circum- 
ſtances to be oblerved in all ſuch Caſes. 

How tc reſtore the Colour to Silks of a Dark Brown or Iron- 
Grey, &c. Colours, ſpotted with Lemons, &c. 

Touching them gently with Spirit of Sal Ammoniac, | 
recovers their Colours; and will do the ſame to Scarlet 7 
and moſt other Colours. i 

A quick Way to take Greaſe out of Moollen-CCloth. 

Dab the Spot with a Piece of wet brown Paper rolled 
up with a red-hot Coal in it, When one Piece of Paper 
and Coal fails, let the Stain be dabbed with another, till 
it diſappears, and then bruſhed. 

How to take all Kinds of Spots out of Cloth, Stuff:, Silk, &c. 

Mix a Pound of Rock-Allum, burnt and beat to Pow- 
der; ith about eight Ounces of the Powder of the Roots 
of Florence-Flame (a Species of the Iris or Flower- de- 
Luce) and to theſe add the Whites of two new-laid Eggs, 
two Pound and an Half of Cake-ſoap, and Half of an Ox's 
Gall, incorporating all well together with fair Water. To 
theſe ſome add a little Nitre or Saltpetre. Make up the 
whole into round Balls, and dry them in the Shade, When 
you are to take out any Spot or Stain, wet the Cloth, and 
2 then 
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then rub it over with one of the Balls; after which letting 
it alone fo: a few Hours, waſh it till the Water grows 
clear, which may be after two or three Applications, 
Some uſe warn, and others cold Water, both in the rub- 
bing and the Waſhings. 

Totake Iron-Moulds, and all Sorts of Spots and Stains out 

of Linen. 

Theſe are removed by holding the Linen, where they 
are, round a Silver or Stone-Mug containing boiling Wa- 
ter, and by rubbing them with a Slice of Lemon. In the 
Middle of Summer, when the Sun is very hot, the ſoap» 
ing them on both Sides, and then hanging them in the 
Sun till bone-dry, will take them out; and if the Linen 
be ſoaped all over, it will be very white. Rubbing the 
ſtained Places with Juice of Sorre), or dipping them in 
the hot juice will take out the Spots. The ſame may be 
done by rubbing them with Salt and Vinegar, and ſqueeꝛ- 
ing; or by dipping them a few Times in ſharp Vinegar 
boiling in an Earthen, Tin, or Silver Pipkin, over the Fire, 
and nipping them ; after which they ſhould be well rub- 
bed with Soap, dried before the Sun or Fire, and waſhed. 
Boiling-hot Milk will take the Stains of Fruit out of 
Linen. 

To take Paint out of Linen. 

Stains of that kind are extracted by rubbing them over 
with Butter, hanging them in the Sun, or before ſome 
heat, to dry, and then waſhing them. 

| To clean Gold and Silver Stuffs. 

This is done by ſtrewing the Crumbs of a Threepenny 
ſlale Loaf of Bread, mixed with a Quarter of an Ounce of 
Powder Blue, on the Stuff, and rubbing it with the Hand 
till it looks bright. Then the Crumbs ſhould be ſhaken 
of, and the Stuff duſted, firſt with clean Flannel, and 
then rubbed with a Piece of Crimſon-Velvet. 

VB. The Quantity of the Crumb and Powder muſt 
be according to that of the Stuff; and for Silver-ſtuff, a 
large Tea-ſpoonful of burnt Alum, finely powdered, may 
be added to the Crumb of a Threepenny Loaf. 

| To clean Gold and Silver Lace. 
This is performed by taking ſome Talk, finely pounded, 


and moiſtened with the Spirit of Wine, and then rubbing 
; at 
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it with a Bruſh over the Lace every Way. The fame will li 
do alſo for Gold and Silver Stuffs high raiſed ; but Lace . 
turns black, it rubbed with Talk by itſelf. | 
N. B. Gold and Silver Stuffs, in order to preſerve them 
from tarniſhing, ſhouki be jolded up with fine Indian Pa- 
per, wrapt in whited brown Paper well aired before the | 
Fire. Round the whitec-vrown Paper ſhould be a Piece i 
of green Baize, aired in like Manner; and in the Diawer i 
or Trunk, wheie they are put, ſhould be ſome Saffron | 
Papers, which may be had of the Dealers in Saffron. Gold 
or Silvet- ſtuffs ought not to be kept in Deal-Boxes, 
To waſh Cumbricks, Muſlins, and Laces , 
They ſhould be twice well ſoaped, and as often walked | 
in waim Water; then they ſhould be rubbed with a lit- } 
tle Soap and Blue mixed together, and have boiling Wa— 
ter poured on them, and be covered for an Hour or two, 
when they thould be well waſhed out, and rinſed in 
Punp- Water blucd. Aiter that they ſhould be dried, 
ſtaiched, clapt in the Hands, half. dried before a Fire, 
then rolled in a Cloth, and ironec, which ſhould be done 
the right Way of the Thread, and great Care taken that 
tney be neither ſinged or frayxd, When ſmall Things 
are boiled, the Soap and Blue ſhould be firſt mixed toge- 
ther, then beat up with a Whiſk, and poured into the 
Water in which the Cloaths are to be boiled. This keeps 
the Blue from ſettling in the Cloaths; and if as much 
Pearl-Aſhes, as will lie on a Shilling, be added, the 
Cloaths, or Stockings, will be white as Snow. Yellow 
Linens or Lace may be made quite white, if they be 
well rubbed with a Quarter of a Pound of ſoft Soap and 
a Quarter of an Ounce of Powder Blue, well mixed; then þ 
rolled up and put into cold foft Water, with a Spoonful 
of Pearl-Aſhes, and then boiled. If the firſt or ſecond 
Boil do not aniwer, let them be boiled again. Linen 
tvaped, as above, in Summer, then laid in the Sun, and 
afterwards boiled, will be freed of all Stains. Fine 
Things ſhould never be wrung, but ſqueezed in the 
Hand. Earthen Pans, or large wooden Bowls, are the beſt 
Veſſels to waſh {mall Things in; and as the Bowls are apt 
to ſplit, that muy be prevented by boiling them in a Tal- 
| = low- 
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low-chandler's Copper with the Tallow. To prevent 
the ſmall Cloaths or Lace from ſhining, lay a Piece of 
white Paper over them, when you iron. 

How to make Starch for ſmall Linen. 

Having wetted a Quarter of a Pound of Starch, mix- 
ed with a little Powder Blue, ſo as it will bruiſe, add 
to it Half a Pint of Water, and then pour them into a 

uart of Water boiling on the Fire. Stir well, and let 
the Starch boil at leaſt a Quarter of an Hour, for it can- 
not be boiled too well, neither will the Linen iron or look 
well, unleſs the Starch be thoroughly boiled. After the 
Starch is ſtrained, dip the Liren into it, and then ſqueeze 
it out. Dip firit thoſe Things you would have ſtiffeſt; 
but do not rub them in the Starch ; and as you want the 
Starch ſtiff or thin, add or diminiſh. Some put Gum— 
Arabac, Allum, and Candle, into the Starca as it boils; 
but theſe are prejudicial; and if any thing be added, let 
it be Iſinglaſs about an Ounce to a Quarter of a Pound of 
Starch, for that will help to ſtiffen and make them clear, 
but not to be uſed to Laces. A Kettle of Bell-Mettle is 
the propereſt Veſſel to boil Starch in. . 

To waſh Silk Stockings or Handkerchiefs, 


Some make a ſtrong Lather with Soap, pretty hot, 


then lay the Stockings on a Table, and with a rolled coaric 
rough Cloth, rub them hard, turning them ſeveral times 
from one Side to the other, till they have paſſed through 
three Lathers. Then they rinſe them in three or four 
Waters, till all the Soap is taken out; and when quite 
clear, hang them up, without wringing, to dry, with the 
wrong Sides outwards. They take them down when a- 
bout half dry, and pulling them out with their Hands in- 
to Shape, let them lie ſome time, and then iron them on 
the wrong Side.—Others waſh them in two cold Lathers, 
with Blue added to the ſecond, and don't rinſe but turn 
them; then turning them, pull them ſmooth, preſs them, 
dry and roll them up tight. Laying Stockings in ſoak, be- 
fore waſhing, ſpoils their Colour. —Handkerchiefs ſhould 
firſt be waſhed in cold Water, but never in hot, for that 
uite ſpoils them; and then in luke-warm Suds; then 
rinſe, pull them ſmooth, fold and dry them. 1 
| x , 
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To clean caſt Ribbands. 

Firſt ſprinkle them with fair Water, and then ſmooth 
them out; aſter which lay them on a Carpet or clean 
Cloth at full Breadth, and then rub them gently with a 
thin Lather of Caſtele Soap; then rub them, till they be 
clean, in Water wherein a little Allum and white of Tar- 
tar have been diſſolved; after which the Colours will be 
fixed in them from further fading ; but you muſt take care 
to dry them in the Sun, and ſmooth them with a Glaſs 
Slick- ſtone. 


The L UuNDRY-MAIP D. 


S this is not wrote for the accompliſied Launcrels, 

but only for young Beginners, and thoſe who un- 

dertake all Sorts of Work, I ſhall not treat on the prac- 

tical Parts of her Buſineſs, but only give a few general 

Remarks, together with ſome of the neweſt and moſt ap- 
proved Receipts neceſſary to be known, 


Soft Water is beſt for waſhing, and thould be expoſed 
for a few Days to the Sun, and allowed to ſettle. Hard 
Water may be ſoftened by laying Chalk in the Bottoms 
of the Wells or Ponds, and if boiled, the Day before it 
be uſed, with ſome fine ſifted Wood Aſhes, and un- 
faked Lime, according to the Quantity of Water, it 
will anſwer extremely well the Purpoſes of Waſhing. 
When one Copperful is thus boiled, draw out the Fire 
from under it, to let the Water ſettle ; then empty it 
clear into Tubs; rinſe the Copper, and fill it again in 
the fame Manner Some Perſons at a great Waſh, put 
Ode or Pearl Aſhes tied in a Cloth, and let it lie in the 
Water they are to uſe for Waſhing ; and when they boil 
the Cloths, hang the Bag with the Aſhes in the Copper. 
This they do with common Water, in which they alſo 
ſometimes boil Wood Aſhes. It is uſual for ſome Servants 
to ſoap their Cloaths well over Night, then put them in- 
to the Copper, and early next Morning heat the Water ; 
after which they take out the Cloaths, and fo go to Waſh- 


ing: But this is a bad Method; for inſtead of looſening 


the Dirt; it fixes it in them, if the Water ſhould be in 
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the leaſt too hot, and makes it ſcarce poſſible ever to clean 
them. The following is a better Method, and won't 
give halt the Trouble. Wet the Linen with warm Wa- 
ter, and rub it over with Soap ; then rub the Cloaths be- 
tween your Hands very hard, and that will looſen the 
Dirt. After that, let them lie in hot Water till next 
Morning; then waſh as uſual, and there will be no Occa- 
ſton for more Soap till the ſecond Lathet.— Chints ard 
fine printed Cottons ſhould be firit thrown into Pump-wa- 
ter, an Hour before waſhing thein; and when wrung ont 
of that, let them be watched in ftreng clear Suds: But if 
there be any fine Colcurs, as blue, yellow, or green, they 
muſt not be ſoaped at ail, for that will draw cut the Co- 
Jour; nor waſhed in too hot Water. Then wring them 
out of thoſe Suds; and after that, ſhaking them well, 
throw theu into Pump water immediately, for they ſhould 
not be longer in hot Water than they are waſhing, nor 
kept longer out of Pump-water than they are ſhiking, 
otherwiſe the Colours will run, Do them thus, till they 
have gone through three Suds; and having then rinſe:! and 
blued them immediately, hang them up to dry, not let- 
ing any Part, if poſſible, touch one another. Starch them 
when dry; then hang them up again; and when dry e- 
nough for ironing, fold and iron them directly; but let 
them not lie too long together. When the Colours, with 
bad former Waſhings, are run into the white Ground, 
waſh the Cloath in three Lathers, but without putting 
it into Pump-water. After that rinſe the Cloath, and 
then put it into a Pail of ſoft Water m in ed with half a Pint 
of the beſt White-wine Vinegar, letting it remain there 
an Hour or two, in v-bich Tine all the Colours run into 
the Ground will be diſcharged, and the Cloth look clear 
and fine. . 
To waſh Thread and Cotton Stocking 5. 

Let them have two Lathers and a Boll, E blued 
the Water well; waſh them out of the Boil, but don't 
rinſe them; then turn the wrong Sides outwards, and 
fold them very ſmooth and even, laying them one upon 
another, and a Board over them, with a Weight to preſs 


them ſmooth. Let them lie thus about a Quarter of an 
| Hour, 
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| Hour, after which hang them up to dry; and when 


thoroughly ſo, roll them up tight, without ironing, by 
which Means they will look as new. 
75 waſh Worſted Stockings. 

This ſhould be done in two cool Lathers, but there 
ought to be no Soap rubbed on them; after which let 
them be rinſed well, then turned and folded like Cotton 
Stockings, and after that dried and rolled up tight. : 


Before the Laundreſs begins waſhing, ſhe ſhould take 
care that all Stains or Spots be taken out of the Linen; 
for which ſhe will find proper Receipts under the Article 
Chamber-Maid. Old Soap goes farther than new, and 
gives a better Colour. As Pon as the Linen is fit for 
Ironing, there ſhould be no time loſt ; for it is apt to turn 
yellow by lying damp. Fine Linen ſhould not be ſo dry 
28 coarſe, when ironed ; and thus it will be Riff, and look 
like new. 


Uſcful Receiets ina FAMILY. 


| To kill Rats. 
L A CE pounded Quick-Lime, mixed with Oatmeal 
and coarſe Sugar, in the Rats Way, with ſome Wa- 
ter near it; and when they eat it, they will drink till they 
burſt, after which the reſt will leave the Houſe. 

The profeſſed Rat-Catchers gather them together in 
great Numbers, and then deſtroy them. Their Method 
is this, —— They trail a Piece of the moſt firong ſcented 
favourite Food of the Rats, ſuch as toaſted Cheeſe, or 
broiled Red-Herrings, from the Holes or Entrances to 
their ſeverai Receſſes in every Part of the Houſe, or con- 
tiguous Building, whence it is propoſed to allure them, to 
the Place of their Deſtruction, which ſhould be ſome Clo- 
let or ſmall Room, into which all the Openings, but one 
or two, ſhould be ſhut. At the Extiemities, and in dif- 
ferent Parts, of the Courle of thele trailed Tracts, fmall 
Quantities of Meal, or any other Kind of their Food, 
ſhould be laid, to bring the greater Number to the Tracts, 
and to purſue their Courſtfo the Centre Place where they 
are to be taken, where a more plentiful Repaſt ſhould be 
prepared for them, and the trailing repeated for two or 
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three Nights. But great Care muſt be uſed by the Ope- 
rator, to prevent the Smell of his Feet and Body, from 
being perceived by theſe Animals, who have a ſurprizing 
inſtinctive Caution, and a Sagacity in diſcovering any 
Cauſe of Danger: And in order to this, his Feet muſt be 
covered with Cloaths rubbed over with afſa fuetida, or 
any other ſtrong ſmelling Subſtance, that may overpower 
the Scent of theſe noiſome Vermin ; without which Pre- 
caution the ſucceſs of the Attempt will be fruſtrated, or at 
leaſt very precarious. It is alſo proper that the Operator 
diſguiſe his Figure by putting on ſomething that may con- 
ceal his natural Shape, and make him look like an inani- 
mate Subſtance ; and what he puts on muſt alſo be ſcent- 
ed with aſſa foetida, as well as his Shoes. When the Ope- 
Tator has decoyed the Rats for two or three Nights to the 
Place of Execution, he repeats their Repaſt the Night he 
thinks convenient to deſtroy them, which is effected diffe- 
rent Ways. Some entice them into a very large Bag, the 
Breadth of which is ſufficiently capacious to cover nearly 
the whole Floor of the Place where they are collected, 
which is done by Jaying Baits of Food in the Bag, and, 
when the Expence is not begrudged, by ſmearing a Veſſel 
laid in the Miagle of the Bag with the Oil of Rhodium, 
which has as bewitching or enchanting Power on them as 
the marum Syriacum (or Maſtic Piant) has on Cats, and 
is ſometimes uſed in the trailed Trats. The Bag, which 
before lay flat upon the Ground with the Mouth ſpread 
open, is to be ſuddenly cloſed when the Rats are all in it. 
Others drive or fright them, by ſlight Noifes or Motions, 
into a Bag of a long Form, the Mouth of which,. after 
all the Rats are come in, is drawn up on the Outſide of 
the Opening by which they entered, all other Ways of 
Retreat being ſecured. Others again intoxicate or poiſon 
them, by mixing with the Repaſt prepared for them the 
coculus Indicus, or the nux vomica, Mix four Qunces of 
the coculus with twelve Ounces of Oatmeal, and two 
Ounces of Treacle or Honey, made into a Paſte : Put 
two Ounces of the coculus, well powdered, and inful- 
ed for ſome time in ſtrong Beer will anſwer the Pur- 
poſe. and a much leſs Proportion of the nuæ voni 
ca, than of the coculus * "ay will ſerve in mixing 


with the above Paſte; or any ſimilar nn, : 
: theſe 


theſe 
fond 


Spirits 
leaſt 
Spirit 
and pi 
— 
all we 
dipped 
ture w 
infallib 
they 1 
muſt | 
Duſt b 
it will 
maſk Þ 
dered ( 
any on- 
— 
this Lie 
Lacing, 
or Curt 
about t 
neſtle a 
gain wit 
as faſt a 
and Hol 
moſt aſſ 
have mi 
ed, witl 
be draw 
done as 
min. J 


gone in 


EE WE __ XY GX "Mee Da 2. JAR. oe, 


(179) 
theſe Drugs, with that kind of Food the Rats are moſt 
fond of, and which has a ſtrong Flavour to hide that of 
the Drugs, will equally anſwer the End. When the 
Rats appear to be thoroughly intoxicated with the coculus, 
or fick with the nux wvomica, they may be put into a Bag 
or Cage (having firſt ſecured the Chamber-Door that 
thoſe who have any Remains of Senſe or Strength may not 
eſcape) and afterwards deſtroyed at Pleaſure. 

An efficacious Receipt for deſtroying of Bugs. 

Take of the higheſt rectified Spirit of Wine (viz. Lamp 
Spirits) that will burn away dry, and not leave the 
leaſt Moiſture behind, half a Pint; newly diitilled Oil or 
Spirit of Turpentine, half a Pint; mix them together, 
and put in half an Ounce of Camphire, broke into ſmall 
Bits, which will diſſolve in a few Minutes. Shake them 
all well together, and with a Piece of Spunge or Bruſh, 
dipped in ſome of it, wet very well the Bed or Furni- 
ture wherein thoſe Vermin harbour and breed, and it will 
infallibly kill and deſtroy them and their Nits although 
they ſwarm ever ſo much : But the Bed and Furniture 
muſt be weil and thoroughly wet with this Liquor (the 
Duſt being firſt bruſhed and ſhaken oft) by which means 
it will neither ſtain nor ſoil, nor the fineſt Silk or Da- 
maſk Bed be in the leaſt hurt. The Quantity here or- 
dered (which will coſt lictle more than a Shilling) will rid 
any one Bed whatever, however much it may ſwarm with 
Bugs: But if any of them ſhould appear after once uſing 
this Liquid, it will be only for not having wetted the 
Lacing, &c. of the Bed, or the Foldings of the Linings 
or Curtains near the Rings, or the Joints or Holes in and 
about the Bed or Head-Board, wherein the Bugs and Nits 
neſtle and breed; and then their being all well wetted a- 
gain with more of the ſame Compoſition, which dries in 
as faſt as you uſe it, and pouring ſome of it into the Joints, 
and Holes where the Spunge or Bruſh cannot reach, will 
moſt aſſuredly root them out entirely, Some Beds that 
have much Wood-Work, ean hardly be thoroughly clear- 

ed, without being firſt taken down ; but others, that can 
be drawn out, or that may be got well to behind, to be- 
done as it ſhould be, may be entirely freed of theſe Ver- 
min. The Smell occaſioned by this Mixture will all be 
gone in two or three Days; which, however is very 
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wholetome, and to many People agreeable. You muſt al- 
ways ſhake the Mixture very well, whenever you uſe it: 
And be ſure to uſe it only in the Day-time, and not by 
Candle-light, left it ſhould catch the Flame, and occafion 
Damage. | 

The ſame Compoſition ſhould be applied to the Bot- 
toms of Chairs, after they are well bruſhed, and clean- 
ed; and as for matted Chairs, firſt waſh their Bottoms 
well with cold Water, and then beat them: Next Day, 
after they are thoroughly dry, bruſh them with two Oun- 
ces of Fomantha and a Pennyworth of ſingle Size well 
mixed. 

Some Perſons, whoſe Bugs remain after cleaning the 
Bed, and even frequently before, if they ſwarm very 
much, take an old Pillow-caſe full of little Holes, and nll 
it with freſh Deal-ſhavings, and lay it under the Boulſtet. 
As theſe Vermin delight in the Shavings, there will be 
Numbers of them found next Morning in the Pillow-caſe, 
which you may empty into a Fire, but you muſt be 
very Careful that none of them get away: And therefore 
a better Method would be to uſe ſeveral ſinall coarſe Bags 
inſtead of a Pillow-caſe, as they may be thrown into any 
Fire, and thereby any P»1iibility of the Bugs eſcaping pre- 
vented. Rubbing the joints and Bedflead with Ox-gall 
and Hemp-oll, well mixed together, is frequently uſed with 
Succeſs in deſtroying Bugs, Mixing Oil of Turpentine 
in Paint for the Waiuſcuting is a good Prelervative againſt 
Bugs and other Vermin. | 

To kill Fleas. 
Waſhing the Floor with Lye and Ox-gall mixed together 
which ſhould alſo be done in cafe of Bugs) and-rubbing 
the Bedſtead with Rue and Wormwood, are eſteemed cer- 
tain Antidotes againſt theſe Verniin: But the belt is 
Cleanlineſs, for Dirt is a lure Breeder of them, and where 
there are Sluts, thete will be many Fleas. 
To get clear of Flies and Gnats, 
All ſweet Things, dead Beer, Crumbs, and every 


Thing that may allure or draw Flies together ſhould be 
kept out of the way; and if the Tables and M indow- 
frames be rubbed with Rue and Wormwood, they will 


avoid them. Be ſure at the End of the Year, 2 
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theſe Vermin diſappear, to deſtroy their Eggs, by duſt- 
ing and thoroughly cleaning eveiy Hole and Corner where 
they have harboured ; and this will prevent a numerous 
Breed next Seaſon. In Summer, place Aſhboughs and 
Flowers, made up in the form of Garlands or any other 
ſhape, at the Head of the Bed; and the Flies and Gnats 
will harbour about them. Where Gnats are numerous 
and troubleſome, if you waſh your Hands and Face at 
going to Bed, with the Juices of Rue and Wormwood 
mixed in Water, it will prevent their Biting you: And 
this Waſh is alſo a Preſervative againſt Bugs. If you live 
near marſhy or fenny Lands, where Gnats are generally 
very troubleſome, burn ſome Fern in the Room, anc! theſe 
Vermin will go out; after which ſhut the Windows, and 
you will not be infeſted with them for that Night. 

To preſerve Poultry from Weaſels and Foxes. 

Weaſels will not hurt Poultry that are rubbed with the 
Juice of Rue, or Herb-grace ; neither will Foxes devour 
them, if they eat the Lungs or Lights of a Fox. 

To take Oily Spots out of Paper or Parchment. 

Rub the Spot on both ſides with Sheeps Bones burnt 
white, and then pounded ; after which, put the Paper or 
Parchment into a Preſs between two Boards for about 
twelve Hours, and the Spots will vaniſh. 

To preſerve Writings from being eaten by Rats or Mice. 

This is done by uſing Ink made with the Infuſion or 
Decoction of Wormwoad. 

To make a Subſtitute for Tinder made with Linen. 

Diſſolve three Ounces of Salt petre in a Pint and an 
half of fair Water in a Kettle or Pan over a clear Fire: 
Then thoroughly wet twenty-four Skeets of ſmooth brown 
Paper ſeparately in the hot Liquor, and lay them on ſome 
clean Place to dry. When you ha ve Occaſion, you may 
put a Piece in your Tinder-box, and uſing the Steel and 
Flint, it will catch like Wildfire. | 

How to cement broken China or Glaſs. 

Mix very well half an Ounce of pounded Quick-lime, 
a Drachm of the Powder of burnt Flint, and the like 
Quantity of Gum-ſandarack pulverifed, in the Whites 
of two Eggs, beat to a Glair or fine Oil; with which 
anoint the broken Parts very carefully, and having * 
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the Edges very clean, let the Veſſels remain in ſome 
warm Place till they dry. Some add a little Lime-juice 
to the above Compoſition ; but the Quick-lime and 
Glair of Eggs will do alone. White Lead and Linſeed 
Oil, finely ground together, are frequently uſed ; but 
the Edges ought to be well cleaned, before the Pieces are 
put to dry, or elſe the Seams will look naſty. 

To make Milk-Punch that will keep Years by Sea or Land. 

Steep the Peel of twenty Lemons, and of four Seville 
Oranges, in fix Quarts of Brandy or Rum, for twenty- 
four Hours; and then add two Quarts of Lemon and 
Orange Juice (almoſt three Parts of Seville Orange Juice) 
five Quarts of Water, four large Nutmegs grated, and 
two Pounds and an Half of double-refined Sugar. When 
theſe have ſtood twenty-four Hours, add three Quarts 
and a Pint of boiling Milk; then let the whole ftand 
about twelve Hours; after which run it through a Jelly- 
Bag, till the Liquor becomes quite clear. This will keep 
good to either of the Indies. | 

To cure Muſty Bottles. 

Let them ſtand full of Kennel Dirt and Water, and 
then rinſe them with clean Water — For cleaning Bot- 
tles, put into them ſome clean Water with ſmall Peb- 
bles, or rather Shot, and then ſhake them well. After 
that rinſe them with clean Water, and then put them in- 
to the Rack with their Mouth downwards: But if any 
Dirt remains after uſing the Shot, clean them with a 
Bottle-bruſh; and before you uſe them, rinſe them (be- 
ing quite dry) with a little Brandy, though ſome prefer 
the Liquor with which they are to be filled. 

To cure muſty Wine- Caſks. 
This is done by applying the ſoft Part of a large freſh 
Wheaten or Houſhold Loaf to the Bunghole, and letting 
it remain there fix or ſeven Days. 
For Chopped Hands. 

Waſh them at Night in a Quarter of a Pint of final! 
Beer warmed, and mixed with a Piece of Butter about 
the Bigneſs of a Nutmeg. Wipe them, and put on a 
Pair of Gloves. 'This will make your Hands ſmooth, 
if frequently repeated ; but you ought to cut the Palms 


of the Hands of your Gloves, 
An 
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An excellent Compoſition to waſh Hands with, inſtead of 


Wafh-Balls, Soap, Almond Powder, &c. 


Dry the whiteſt Fullers Earin before the Fire, beat it 
fine, and ſift it; then mix it with an equal Quantity of 
common Sand, dried and fifted. Keep this Compoſition 
for Uſe, and, as well as cieaning the Hands, it will make 
them ſmooth and fine. 


An approved Waſh for making the Skin ſmooth and fine. 


Boil a Quart of Water with four large Spoonfuls either 
of Bran or Oatmeal, and a Piece of Lemon Feel, about 
ten Minutes; after which ſtiain it of, and keep for Uſe. 


For Tender Feet. 


Let them be often waſhed in hot Water and Bran, and 
the Soles rubbed with Brandy or Geneva. This Rub- 


bing, 
Eaſe. 


after long walking or ſtanding, will give great 


How to take the Stains of Walnut-Shells, Dyes, and all 


kinds of Spots, from the Hands of Artificers. 


All required is waſhing them twice or thrice with Juice 
of Lemon and a little Bay-falt, and letting them dry of 
themſelves. This will not only take off all Spots and 
Stains, but alſo take away Scurt and Sun- burn, 


For the Toothach, and Scurvey in the Gums. 


Apply an artificial Magnet to the Tooth affected, and 
the Pain will be removed. Waſhing the Mouth with 
Salt and warm Water every Morning is an excellent Re- 
medy for the Scurvy in the Gums, and makes the "Teeth 
white and clear, All coarſe Powders, and too frequent 
Clearings, ſhould be avoided, for they wear off the fine 
Enamel ; and the beſt Thing to rub them with is a But- 
cher's Skewer, or a Piece of ſome ſuch Wood, bruiſed 
and bit at one End till it becomes ſoft. This is the beſt 
daily Bruſh that can be made uſe of for the Teeth ; and 
once a Fortnight you may dip it in a few Grains of Gun- 


powder finely bruiſed, and rub your Teeth with it. This 
will give them an inconceivable Whiteneſs, and remove 
every Spot or Blemiſh ; But your Mouth ſhould be well 
waſhed after this Operation, otherwiſe the Saltpetre, &c. 
uſed in the Compoſition of the Gunpowder, would be in- 
jurious to the Gums. The Teeth ſhould be waſhed eve» 
ry Day after Dinner, and at going to Bed, 


— 
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An infallible Remedy for a Scald Head, and many other 
Diſorders. 


Boil four Ounces of pure Quickſilver in two Quarts of 


Water in a glazed Pipkin,, till Half is waſted ; bottle it 
for Uſe ; and the ſame _— will ſerve again, as 
often as there is Occaſion for a freſh Supply of Liquor. 
This Preparation, which may properly be culled the poor 
Man's Medicine, was, in January 1764, communicated 
to the Public by 7 Cook, M. D. of Leigh in Eſſex, who 
eſteems it of as general and extenſive Service as any 
ſingle one belonging to the whole Materia Medica, and 
| as ſafe a Thing as ſo much ſimple Water. In ſhort, on 
account of its many and various Virtue, when both ex- 
ternally and internally tried, he recommends it to de- 
ſtroy Worms; to cure all Impurities of the Skin; to pu- 


rify the Blood, heal Ulcers, open Obſtructions, ſcour the 


Glands, and to be drank freely as a Diet Drink, as much 
and as often as one pleaſes. 
For the Rickets and weak Limbs. 

Bruiſe a Peck of Garden Snails in a Marble Mortar; 
then put them into a Flannel Bag; let them drop into a 
Baſon ; and prelerve the Liquor, which muſt be applied, 
as after directed, to the Child, having firſt given him 
three Doſes of gentle Phyſic: Then take him in the Morn- 
ing when he 0 and before he goes to bed, before the 
Fire, whether in Summer or Winter, and rub him with 
a Piece of new Flannel all over the Back and Joints ; af— 
ter which dip the Flannel in the Spail Liquor, and then 
Tub the Child as before. This Method ſhould be conti- 
nued for ſome Weeks; and every Morning, after rubbing 
him with the Flannel and Liquor, he ſhould be dipped 
with the Head foremoſt into Water ; then put a Flannel 
Shift on him immediately, and after letting him run a- 
bout and play for an Hour to exerciſe him, and make 
his Blood Circulate, dreſs him: But if the Child cannot 
walk, the Nurſe ſhould exerciſe and keep it in Motion, 
If the Child be recoverable, and properly taken care of, 
this Method will cure him. 
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T will not be amiſs here to add the following Tables, 

to prevent my young Pupils from being impoſed on 
by any of the Tradeſmen with whom they muſt have 
Dealings, almoſt every Day, for one trivial Article or 
another. | 

Theſe Tables will ſerve for various Purpoſes, and ſhew 
the Amount of any Number of Thinzs, at a fixed Price 
for one Thing ſingle in Weight, Meature, or Tale. Al- 
ſo they ſhew the Price of one fingle 'Thing, at any Price 
for 100, or 104, OT 1Os, Or 112, or 120; all which ſe- 
yeral Numbers are in ſome Trade or other called an Hun- 
dred, thus: 

J. Moſt Things that we number by Tale have five 
Score to the Hundred, and no more, as Men, Money, 
Miles, Yards, [lls, Sc. 

II Books in Trade have 104 to the Hundred. 

III. Oranges, Apples, Pears, and other Fruit, have 
105 to the Hundred. , 

IV. For all Goods fold by common Weight (called 4- 
verdupois Weight, 112 Pounds make an Hundred, 56 
Pounds Half an Hundred, and 28 Pounds a Quarter of 
an Hundred. By this Weight, Meat of all kinds, But- 
ter, Cheete, and moſt other I bings, are fold ; therefore 
Iwill here explain it. The Pound contains 16 Ounces 
the Ounce 16 Drams, and the Dram is divided into 
Halves and Quarters. The greateſt Weight is a Tun, 
which contains 20 Hundred Weight, or 2240 Pounds. 

V. Bread; Gold and Silver, and ſome other Things, 
are ſold by Tray Weight, which has 12 Ounces to the 
Pound ; but the Ounce Troy is more than the Ounce 
Averdupuis, the Pound Troy being near 14 Ounces Aver- 
dupois. An Ounce is 20 Penny weights, a Pennyweight 
24 Grains, 

VI. Fith by Tale has 120 to the Hundred, ſo have 
Eggs; but all Fiſh by Weight is by the Pound Averdu- 
fois. Fiſh by Meaſure is by the Buſhel, half Buſkel, 
Peck, and half Peck, heaped up. 

VII. Cloth, Linen and Woolen, Ribband, Tape, Fer- 
ret, and ſuch Things, are meaſure: by the Yard of 4 
Quarters, or Ell Engliſh of 5 Quarters, or Ell Flemiſh ot 
3 Quarters; and each Quarter contains 4 Nails, each 
Nail being 2 Inches and a Half. * 
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VIII. All Diſtances are meaſured by Running or Long 
Meaſure ; thus :— 12 Inches make a Foot, 3 Feet a 
Yard, 5 Yards and a half a Pole, 40 Poles a Furlong, and 
8 Furlongs a Mile 

IX. Liquids are meaſured by Ale-Meaſure, or Wine- 


Meaſure. Beer and Ale thus : uart 


2 Pints makea Qu 
4 Quarts a Gallon, 4 Gallons and a Half, a Pin, 2 Pins 
a Firkin, 2 Firkins a Kilderkin, 2 Kilderkins a Barrel, 
2 Barrels a Puncheon, 1 Barrel and half, an Hogſhead, 
2 Hogſheads a But. This is called Winchefter Meaſure, 
and is near a fifth Part bigger than Wine Meaſure. By 

Wine-Meaſure we buy Wine, Oil, Spirits, and ſome «- 
ther Things, 2 Pints make a Quart, 4 Quaits a Gallon, 63 
Gallons an Hogfhead, 2 Hogſheads a Pipe or But, 2Bu:s 
a Ton, The Pint contains 2 Half-pints, or 4 Gills, or 
8 Half-gills, or Half-quarterns. 


X. Dry Goods fold by Meaſure are Corn, Fiuits, Seeds, 


tc. 2 Pints make a Quart, 2 Quarts a Pottle, 2 Pottles 
a Gallon, (half a Peck), 2 Gallons a Peck, 4 Pecks a 


Buſhel, 8 Buſhels a Quarter. This meaſure is larger than 
the Wine-mealure, but leſs than the Beer-mealure. 
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TABLES ready caſt up. 


Shewing at one View the Amount of any Number of 
Things, of what Kind ſoever they be, at a certain Price 
for one ſuch Thing, from one Farthing to Six Pence, 
which may be carried on as far as is neceſſary by Addi- 


tion, only of the Surplus. 


Note, The firſt Column ſhews the Number of Things 
from 2 to 112, and the ſecond, third, c. the exact Va- 
lue of ſuch Number, and the given Price of it oyer each 


Column, 
Value 


6 pence. 
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A TABLE tocaft up Expences, or Wages. 


Near. Per Month. Per Week. Per Day. 
I „ „% 7 f5 L 7. 4 & 
—— ——_—_—_—__— — — 
I e . 6 2 do 44 7 0 vi'y 
- 8.33 3 SS @ 2.2 . 
3 r 1 0 
4 1 9 © 0 © 2 3 
„„ EE. „ 
mn — * — 
6 © 9 23 2 o 2 3 2 ® ©: 4 © 
7 o 10 9 © E 3 2” © ©-- 4 £ 
8 0 8 3 1 CCC 
9 o 13 9 3 T3 © 7 0 © 6 © 
TT ITY Ss "ti It 
11 o 16 10 2 SE & T2 SS 25 
12 o 18 8 0 1 6 
13 oO 19 11 I S 0 6 
14 .. H 8 4-4 a2 
15 +6 + Þ [i S- 42-0 9 9 3 
16 1 4 6 2 o--6 2-2 o 010 2 
e 1 o O11 1 
3-19-97 -& TS v9 © © 11 3 
19 „„ 3 8 10 1% 
e o 7 8 o 8 
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40 $'/T 4 * o Is 4 © 53 7 þ 
1 16 8 2 © 19 2 1 © 2 9 © 
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200 15 610 1 | 3 16 8 2 © 10 11 2 
„ $3 2  & = o 16 8 
40 | 30 n . E 
300 een 13 
1090 EE BEZY ET EMS SE 1 3. 


The above Table ſhews how much may be expended, or due, 


monthly, weekly and daily, according to the yearly Allowance of 


any Sum from 11. to 1000 l. incluſive, The fractional Parts of t 
Farthing, in the daily Article, are added or omitted, as they ex- 
ceed or are under the Half of that Coin : and the Month in this 
Table, and the next, is computed at 28 Days; but in the general 
Calculation 365 Days are allowed to the Year, | 
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4 TABLE Is caft up Expences or Wages by the Day, 


Week, Month, and Year. 


By the Day, | By the Weck. | By the Moath. | By the Year. 
" WE "I EE 1 E <6 
— — — — 
1 „ 1 1 100 8 
1 1 5 83 
1 5 1 „ 
1 5 1 1 
9 7 0 WE *” W-:;2 
he. ®& - 2. V 0: d&'. © Sa 3s 
m2 . 9 lo 12 11 
"2 1 . 6 990 
o 9 1 0 3 18 [2 
o 10 0 1 eg: dV 
9 1 8 „1 16 14 F 
1 1 8 as "+" 
$7: © 14 o 0 36 10 o 
HE. 1 4 4 © 64 Ig © 
4 © OR. 80 1 80 
C S'-Y -S af + 
S: > ES =. 1 109 10 o 
ST: B GY 9 16 o ay vo 770 
6: 3 e 10 
8 1 a 10 0 e 
lo o e 2: S © 182 10 © 
5 0 7 200 18 © 
W 1 16 16 o 219 © o 
by. 8 4-34. ''@ 16:4: © 237 $-::0 
14 © 0 . 268 10 o 
1 b ww; & TIEN 
BB. "2 ar”. 292 © © 
2 3 a3 10 © 310 hf 2 
% 0 328 10 © 
9 60 © 26 a © 346 15 0 
10 0 | 0 6 | 28 O © | 365 o 0 
Compute the Pence but of one Day's Expence, 
So many Pounds, Angels *, Greats, and Pence, 
Are ſpent in one whole Yrar's Circumference, 


07] One Week's Expence in Farthings makes appear, 
The Shillings and Pence expended ina YEAR, 


* An Angel is Ten Stillings. 
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READ for Seven Per- 
ſons, per Head, per D 
Butter 
Cheeſe 
Fiſh and Fleſh Meat 
Roots and Herbs, Salt, Vine - 
gar, Muſtard, Pickles, Spi- 
ces, and Grocery, except 
Tea and Sugar 
Tea and Sugar 
Soap for the Family Occaſi- 
ons, and waſhing all man- 
ner of things, both at home 
and abroad | 
Threads, Needles, Pins, Tapes, 
Worſteds, Bindings, and all 
Sorts of Haberdaſhery 
Milk one Day with another 
Candles, about 2 Pounds and a Half per 
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ay o 


For 1 


d. f. 


3 
3 
I 
2 


2 


N 


An Eſtimate of the neceſſary Charge of a Family inf 
| the middling Station of Life, conſiſting of a Man, 
| | his Wite, Four Children, and One Maid-Servant, 


| Daily 


Expence Week, Ex. 
| For 7. 
5. d. f. Il. 6. d. f. 


2 0 3030 


o 10 20 6 12 


o 2 


Coals, between four and five Chaldron per 


Annum, may be eſtimated at 
Repairs of Houſhold Goods, as Table-Linen, 
ing, Sheets, and every Utenſil for 


Houſhold Occaſions 


Six Shillings and Two Pence Weekly for 
Seven Perſons, amounts to 


12 35 2d. weekly, amounts yearly to 112 480 
y | | "ED 


o 3202 03 
© 6309 1 


Week the Year round © 1 30 
Sand, Fullers Earth, Whiting, Smallcoal, 

Brickduſt 5 o Oo 20 
Ten- ſhillings Small Beer, a Ferkin and a 

—_ per Week | 2 8 1 
Ale for the Family and Friends o 2 6 


o 2 60 
6 1 660 
2 380 


Cloatt 
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; J. 4. a. 
Brought over 112 4 8 
Cioaths for the Maſter of the Family 16 0 © 
Cloaths for Wife, who cannot wear much, nor 
very fine Laces, with 16 © o 
Extraordinary 4 . rey) aperng' every Lying- 
in, 10 fl. ſuppoſed to be once in two Years Wo + 
Cloaths for Map Children, at 7 J. per Ann. for 
each Chile 28 0 © 
Schooling for four Children, at 105. per Quarter 
for each Child - 8 o o 
The Maid's Wages may be 4.10 © 
Pocket Expences'for the Maſter of the Family, 


ſuppoſed to be abbut 4's. per Week + 10 8 © 
For the Miſtreſs of the "Family, and for the | 
four Children, to buy Fruit, Toys, Cc. 
at 2 f. per Week 5 4 © 
Entertainments in Return for ſuch Fayours 
from Friends and Relations $7 F-I 
Phyſic for the whole Family, one Year witk 
another © 6 '0 © 
A Country-l6d{gbuilbtiines, for the Hel 
and Kecreation af. the .Family.;z. .or_.inftead__ ... .... 
thereof. the extraordinary Charge of nurſing | 


a. Child abroad 8 © 0 
Shaving, 7 5. 6 d. per Quarter ; and cleaning 
Shoes, 2 64. Ferner 1 0 


Rent and Taxes, ſometh \ng more or leſs than 50 © © 


pences of Trade with Cuſtomers, 'T ravel- ; 
_ ling:charges, Chriſtmas Box- money Polts--  / 
age of Letters, Sc.“ 19 3 3 


Bad Debts, which may eaſily be more than 


2 J. per Cent. on * mon Capital of 


1000 f. e 0 14 beg 6. 20 
1.00, { 21 eiddz N n 315. 0-0 
There Aft be fad py one Year witk __ : 

"here for 20-Yrers1in order to leave Child; 

and a. Widow, if * ſhould be one, 

500 J. a- piece — 5 — 
Therefore 1000 l. by this Eſtimate, ſhould 

inan ee er EY 395 0 o 
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Terms 1 . 


8 H. 
LLAY a Pheaſant | Tire an Egg 
Barb a Lobſter Tranch that Sturgeon 


Border a Paſty Sauce Plaice or Flounders 
Break a Deer or Egript Bide that Haddock 
Break a Scarlet or Teal play that Bream 


Chine a Salmon | Splat that Pike 
Culpon a Trout Unbrace a Mallard 
Mince that Plover Unlace that Coney 
Rear that Gooſe Untach that Curlew 


Sauce a Capon or Tench | Untach that Brew 
Cur up a Turkey or Bu- Spoil that Hen 


ſtard | String that 
Diimember that Heron Tame that Garb 
Diſplay that Crane Thigh a Pigeon, Wood - 
Disfigure that Peacock { cock, all Manner of 
Fin that Chevin ſmall Birds 
| Leach that Brawn ; Tranſon that Eel 
Lift that Swan Truſs that Chicken 
Timber the Fire | Tuſk a Barble 


— —— ——_—_— _—_— — — — 00. ë ö 


— 
— 


e Pick for! all Times of the Year, and atfo for 
Extraordinary Occaſions, 


| 4 Bill of Fanu for Spring Seaſon.” - 
Collar of Brawn and | 4 Bill of FAA for Mid: 


Muflard ſummer. 
2 A Neat's Tongue and i Neats Tongues and Col- 
Udder liflowers 
3 Boiled Chickens 2 A fore Quarter of Lamb 
4 Green Geeſe p i 3 A Chicken Pye 
A Lumberd Pye 4 Boiled Pigeons 
8 A * of — Rabbits 5 A Couple of ſtewed Rab- 
econd Courſe bits 


1 2 of Veniſon 6 A Breaſt of Veal roaſted 
2 Veal roaſted \ Second Courſe, 
3 A Dith of Soals or Smelts | i An Artichoak Pye 
4 A Dith of Aſparagus 2 A Veniſon Paſty 
"1 * Tanſie 3 Lobſters and Salmon 
5 Tarts and Cuſtards 4 A Diſh of Peaſe 
5A Gooſe» 


A WwhH ay > Omey ty 


Own 
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f 


5 


2 Pullets boiled 


5 A Gooſeberry Tart 
6 A Diſh of Strawberries 
A Bill of Fare for 


Harwvweſ/t. 


1 Capon and White Broth 
2 A Weltphalia Ham with 
Pigeons. 
3 A Grand Sallad 
4 A Neats Tongue and 
Udder roaſted 
5 A powdered Gooſe 
6 Turkey roaſted. 
Second Courſe © 
1 A Potatoe or Chicken Pye 
2 Roaſted Partridges 
3 Larks and Chickens 
4 A made Diſh 
5 Warden Pye or Tart 
6 Cuſtards 
A Bill of Fax for the 
Winter Seaſon. 
1 A Collarof Brawn 


2 Lamb's Head and White| 4 A 


_ 2p 

A Neat's Ton 

N Udder roaſted. 1 

4 A Diſh of Minc'd Pyes 

5 A Veniſon or Lamb Pye 

6 A Diſh of Chickens 
Second Courſe 

1 A Side of Lamb 

2 A Diſh of Wild Ducks 

3 A Quince 

4 Two Capons roaſted 

5 Turkey roaſted 

6 A Diſk. of Cuſtards 

A Bill of F 220 upon Ex- 


traor nary ( W 


A Collar of 


3 A Biſk of Fiſh 
4 * 1 Carps , 
STK 42 
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5 A Grand boiled Meat 


6 A Grand Sallad 

7 A Veniſon Paſty 

8 A roaſted Turkey 

9 A fat Pig 

10 A powdered Gooſe 

11A Haunch of Veniſon 
roaſted 

12 Neats Tongues and Ud 
der roaſted 


4 


13 — Weſtphalia Ham boil- 
14 A Joll of Salmon 
15 Minc'd Pies 


16 A Surloin of roaſted 
Beef | 
17 Cold bak'd Meat 
18 A Diſh of Cuſtards 
Second Courſe 
1 Jelly's of all Sorts 
2 A Diſh of Pheaſants 
3 - Pike boiled 
n Oyfter Pye _ 
5A Diff of Plovers 
6A 112 - Laiks 
A Jolly Sturgeon 
; Two Lobſters 
9 A Lumber Pye 
10 Two Capons 
11 A Diſh of Partridges 
12 A Fricaſe 7 of Fowls 
13 A Diſh of Wild Ducks 
14 A Diſh of crammed 
Chickens 
15 A Diſh of ſtew'd Oyſters 
16 A March Pane 
17 A Diſh of Fruits 


A Bill of Fane for Fiſh 
1A Diſh of Dotter and 


2 24 of Oyſters 


o : ö 
VX. 
o 
+4 bh 
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„ 6 A Sole of Ling | 
5 A Diſh of green Fiſh but- 


- —— 


eie * 
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3A Pike boiled 4 
4 A ſtewed Carp | 
. $ An Eel Pye 


tered with Epgs 
8'A Diſh of ſtewed Oyſters 
9 A Spinage Sallad boiled 
10 A Dith of Soles 
11 A Joll of freſh Salmon 
12 A Diſh of Smelts fried 
Second Cour ſe 
1 A Couple of Lobſters 
2 A roaſted Spitchcock 
3 A Diſh of Anchovies 
4 Freſh Cod | 
5 Bream roaſted 
6 A Diſh of Trouts 
A Diſt of Plaice 
A Diſh of Peaches 
9 Carp farced 
10 A potatoe Pye 
11 A Diſh of Brawn but- 
tered 
12 Trenches with ſhort 
Broth | 
13 A Diſh of Turhot 
14 A Diſh of Eel Pouts 
15 A Sturgeon with ur 
Broth 
16 A Diſh of Tarts and 
Cuſtards 
A Bill of Fans for a Cen- 
tleman's Houſe, about Can- 


-!2dlemas. 


| 


1 Pottagewith a Hen 
- Chatham Pudding 
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3 Fricaſey of Chicks 
4 A Leg of Mutton with a 
Sallad _ 
Garniſh your Diſhes with 
Barberries 
Second Courſe 
1 A Chine of Mutton 
2 A Chine of Veal 
3 ALark Pye 
4 T'wo Pullers one larded 
Garniſhed with Slices of 
Orange 
Thi: d Courſe 
1 A Diſh of Woodcocks 
2 A couple of — 
3 A Diſh of Aſpatagus 
4 Weltphalia len | 
Laſt Courſe. 
1 Two Orange Tarts, one 
with Herbs 
2 A Bacon Tart 
3 An apple Tart 
4 A Diſh of Bon Chertien 
Pears 
5 A Diſh of Pippins 
6 A Diſh of Pearmanes 
4 Banquet for the ſame 
Seaſon. 
1 A Diſh of Apricots 
2 A Diſt of Marmalade of 
Pippins * 
3A Diſhof Preſerved Cher. 
ries. 
4 A whole Red Quince 
5 A Diſh of Arle sweet 
Dus” 49 * 4 


Fe 
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THE 


Young Woman's INSTRUCTOR 


For the Right Spelling of Words uſed in 
MAKRK.E TING, COOKERY, PicFLING, Pae- 
SERVING, &c. 


A appetite artifice back 
Broad apple Aſcenſion back-bone 
ö addreſs appointment day Daggage 
advantage apprentice aſhes 4 
age apricots Ail: - wedenſ- ba 
al.baſter April day baliance 
n ale apron aſp ball 
allum arbour aſparagus balſam 
almanac arboriſt aſſay "Wn 
almond arithmetic aſſembly bankrupt 
e almond cheeſe arms aſſize barb 
cakes arrack aſthma barbel 
almond- aras aſtrologer barber 
f cream arras-hang- aſtronomy barberries 
aloes ings atom bargain 
[= alphabet arras-weaver attendants barle 
alphabetical arrears attire barley-broth 
anchovies arrow auguſt barley - cream 
aniſe arſe aviary barm 
aniſeed arſenick averdupois barn 
ankle arſe-ſmart autumn baron 
thony's fireartery. axe baroneſs 
apoplexy artichoak »azure baronet 
apoſtrophe artichoak- | B barfel 
apothecary bottoms Baboon barrow _ 
*ppar, article bacon barrow=hog 


« I 3 barter 


n 


beryl 


BE B L 
barter betle 
baſket betony 
baſon bever 
bat . beverage 
batchelor bezoar 

| bavins bib 
bawn bible 
bay __  bifoll 
bay-tree dill 
beach billet 
bead billet-doux 
beadle billion 
beam binding 
bean binn 
bear birch 
beard birds 
bearn biſcuits 
be aſt biſk 
bean biſtort 
beaver bit 
bed bitch 
bedding black 
bee blacking 
beef black- bird 
beef - gravy black-pud- 
beef-iteaks dings 
beer blade 
beet bladder 
beet-root blanghed 
beeſtings cream 
beetle — 7 
beggar bla 
hole. bleak 
bell-fowers blemiſh 
bellows blew 
belly bliſter 
belt blite 
belzebub: + block 
bench , blood 
bencher bloom 
bergamot blunders 


boot 
bottle 
bottom 
bow 
bowels 
bowl 
bramble 
branch 
brandy 
brat 
brawn 
bread 
breakfaſt 
breakfaſt- 
broth 
breeches 
brewer 
brick f 
brick- duſt 
bricklayer 
bride 
bride- well 
bridge 
bridle 


- brimftone 


brine 


blunderbuſs brinny 


CA 


biiſcuit 
briſtle 
brittle 
brockala 
broil 
broker 
broom 
broth 
brother 


bug 
bulfinch 
bull 
bullace 
bullet 


buſhel! 
buſineſs 
buſkins 
buſs 
but 
butcher 
butler 
butter 
button 
buzzard 
| C 
Cabbage 
cabinet 


cacao- nut 


Ca 2 1 
cake 


CA C HH .Q © C 0 
calamint cauldron chocolate coc 
calander cedar chop codlin 
calf centaury Chriſt coffee 
calf 's-head centinel chriſtmas coffer 
calf s- feet century chub coffin | 
jelly chaffinch chump coin 
calf's foot- chair church colewort 
pudding chairman churne collar 
callico chaldron chymiſt collation 
callimanco chalk eiſtern collect 
cambrick chamber citizen college 
camlet chandler City collier 
camomile chandlery Ccivet collop 
camphire charcoal claret colly flower 
canary - + Chariot clarify coloquintida 
canary-bird charges clary colt 
cancer charity cla comb 
candles chaſtity clay comfits j 
candy cheek Cleaver cone | 
canker cheeſe cleverneſs confectionet | 
canker-worm cheeſemonger cloak conſtable; 1. 
canniſter cheſhire cheeſe cloaths c O%ο-fx | 
canvas cheſnut clock .,z Cookery. /;:- 1 
cap * cheſs me vt iD clod - cook-maid- :- | 
capon cheſt i clog -- cooler 2 1 
carcaſe cherry cloſet cooper 
cards chevin cloth copper 
carnation chick clothier ; Copperas 
carp chicken cloud + 2; » coquet: 
carpent , chicken-pye i') clove i coral! 
carpet child clover cord 
carraways. childermas- clouts ; Cordial 5 | 
carrot day -.i club: coriander 1 
carver children coach cork . » 1 
caſement chimney coat corn 1 
caſh chin . . Cob-iron cornchandler 1 
caſk china-vyare cobweb _ cornelian 1 
1 caſket... 'chincough cochineal nice 
catrr + chine { ih „cock 2 . $3212 
caugle chip brei cockathrigg?? coſtartmonger 
| 4} * chiſel + '*,cockle "> Cotton . 15 
cal- cauſtic Chitterlings cokneß couch | 
T0 coverid Mi 


v 


9 


C R D E D O DR 
coverlid cruſt dearning dolphin 
counterpain crutch dearth door 
count cub debt doſe 
country cuckoo debtor doublet 
county cuckold decanter dove 
court cucumber deceaſe dough 
courteſy cud - ' deceit  dowdy 
courtlhip - cullender December dower 
cove culver decoction dowlas 
covey cummin deer don 
cow cup defluxion doxology 
cow ſlip cupboard delivery, doxy 
crab curd denominator doze 
craek curdle : delk dozen 
crackling $ da 1 de drab. 
cracknel curlew diabetes drag 
cradle curtrants dial Fraggle 5 
erag *currant-jelly - diamond dragon 
cramp | caſhion diaper drake 
crane cultard diary dram : 
rape cuſtomers dia ſcordium dtaper 
cratch > cutler - Rd? Gans 
cravat! cutlets diet xiray EA vals.) 
rem cygnet 15 digeflion 214 dregs q-? 
creaſe 19022 cylinder 01> dike At >drench ole 
creepes®2:10- ' cypreſs *- |» dill 12020reſs 2:02 * 
creſſes D dimity dtribble 

creſs' * | Dab dimple drill CO 1 
crewet-- dace TS dinner dtilling 
erib . 3 ' daffodil - 1-12 direQpry . (drink 1. 50 t. 
„ dagger ol diſcount TP 19671 
cri 1 daiſy '2 diſeaſe dtippig 
cricket > damaſk 9 diſh =y drippingterat 
@arimſon dame diſhelout dripping-pan 
crocodile damaſin diſſolvent drive!“ 
crop dandelion ' diliaff eromedary. 
crollet + darnel + -- pear cel tone — 
crow date diiich dopß 4 
crown ' daughter dittanyxyß drop-biſtuits 
eruet day dividend dopſy 
crum deal dizzineſs droſs a 
crupper dean doctor drove dro» 


dro 
dro 
dru 
dru 
duc 
duc 
duc 
dug 
dum 
dun; 
dun; 
duſt 
duſte 
dutc] 
dye 
Cyſer 


Eagle 
eagle 
ear 

earwi 
eaſter 
earth 
eatah] 
caves 
ebony 


eclipſe 


elder-rc 
elder-w 
elecam [ 
elect 
electuat 
element 


E L 


drover 
drought 
drug 
druggiſt 
duck 
duckling 
duck-pye 
dug 
dumpling 
dung 
dungeon 
duſt 
duſter 
dutcheſs 
dye 
Cyſentery 
U 


Eagle 
eaglet 
ear 

ear wi 
wk, 
earth 
eatables 
caves 
ebony 
eclipſe 
eddy 
education 
eel 
eel-pouts 
effigies 
eg 

egg· ſoup 
eldo x 
elder 
elder-roots 
elder-wine 


elecampans 


elet 
tleQtuarr 
elements 


F A Fl 
elephant face 
elixir faction 
elin factor 
embers faggot 
ember-week fair 
embryo fairing 
emerald fardingale 
emony family 
empyric fare 
emrod farm 
enamel farthing 
endive faſhion 
England faſt 
entertainment fat 
entrails faucet 
entry. feaſt 
eringo feather 
ermine feather- bed 
errand feature 
eſtimate fever 

eye February 
evening fell 
everlaſting fell-monger 
ſyllabubs felt 
ew felon 
ewer felony 
example female 
exceſs fen 
exciſe fender 
exciſeman fennel 
exciſe office fennigreek 
experiment fern 
exotic fertel 
exportation ferret 
extacy ferry 
extraordinary ferula 
extravagant feſcue 
extreme Faro 
e erce 
— field 

F fife 

Fable fig 


F'L 


filbeards 
file 

fillet 

fill 

glu 

filth 

fin 
fine-drawer 
finger 

firr 

fire 

firſt fruits 
firſtlings 
fiſh 


tiſh-gravy 
fiſh-inarket 
hſhmonger 
fiſt 


fitch 

fitters 

hve-finger- 
graſs 

flag 

flaggon 

fla” 

flake 

flambeau 

flame 


flank 


fleſh-hook 


fleſh-market 


flint 
flip 
flirt 


flit- 


1 


33 
flitter- mouſe french flum- 
float | mery .. 
flock —_ - ” 
flood fritter 
flooding fringe 
floor fro 
floriſt freiſe 
flounder front 
flour frontiniac 
flouriſh froth 
flower fruit 
flower. de- luce fruiterer 
flummery fruitfulneſs 
flute fry 
flux fryable 
fly fuel 
fodder fuller 
fog fume 
fogyy funeral 
food funnel 
foot furlong 
foot- pad furrier 
fore-door furze 
fore-finger fuſtian 
fore-ſront fuſtick 
forehead G 
foreman Gable 
forenoon gage 
foreit galbanum 
fore-tecth gall 
fork gallery 
fortnight gallon 
forty gallows 
fount gammon 
fountain gander 
fowl gantlet 
fox gaol 
frail garbage 
frame garble 
freight garden 


french beans gardener 
french biſcuits garlick 


G O 


garment 


. garniſh 


'garret 
garter 


gate 


gawze 
geer 

geeſe 

gem 
gentian 
gentil 
gentleman 
gentry 
gerkins 
ger man 
germander - 
ghenting 
ghizzard 
gibbet 
giblets 
giblet pye 
gilliflower 
gimlet 


gimpt 


gin 


ginger 
gingerbread 
girdle . 
girth 
glanders 
glaſier 

gla ſs 
glæſs-houſe 
gliſter 
glitter 
Glouceſter- 

cheeſe 

glue 
glutton 
gnat 

goat 


GOD 


G U 


gold 


goldfinch 
goods 
goſpel 
gooſe 
gooſeberry 
gooſeberry- 
cream 
gooſe-giblets 
gout 
gown 
grace 
grain 
grape 
graſs 
graſter 
grave 
grave-digger 
gravel 
grate 
grater 
gravy-ſoup 
greale 
gridiron 
grillade 
grilt 
grit 
groat 
grocery 
grogram 
groin 
groom. 
grotto 
ground 
ound-ivy 
— 


gullet 
gum 


im 


HA 


gum 
gunner 
guſſet 
gut 
guttle 
gutler 
guzzle 


Haberdaſhery 


hackney- 
cach 

haddock 

haft 


halter 
ham 
hammer 
hammock 
hamper 
hand 
handful 
handle 
handſome 
hangings 
hangman 
hare 
harlot 
harneſs 
harp 
harrow 
harſlet 
har: 
hartſnorn 
hartmorn- 


flummery 


hartſhorn 
jelly 

harveſt 

hafel 


haſh 


H 1 


haſp 


haſtings 
hat , 
hatch 
hatchet 
hatter 
haven 
haunch 
hawk 
hawkers 
hay 
hazard 
head 
heal 


health 


hea 

26, 
heart-burn 
heat 
heater 
heath 


heaven 


heel 
heeler 


hegler 
heifer 
hell 
hellebore 
helm 
helmet 
hem 
hemlock 
hen 
herbs 
heron 
hearing 
hide 
hill 
hillock 
hilt 
hinge 
nire 


HU IN. 
hireling hut 
hoc hyacinth 
hock-tide hy ſſop 
hog 
hog's pudding Jack 
hogoe jack-a-lan- 
hogſhead thorn * 
hoidon jack-daw 
Holy Ghoſt jackall 
honey | kd 
honey-con:b ' jack-pudding 
honey-dew jakes 
honey-moon jalap 
honey ſuckle January 
hood japan 
hoof jarr 
hook jaſper 
hoop jaundice 
hopper Jaws 
horn ice 
horn book iceing 
horſe ' jellies 
hoſier jelly 
hoſt jerkin 
\ hoſteſs jerſey 
hot cockles jeſſamine 
hovel Jeſus 
hound jews eats 
hour Jig 
houſe Jill 
houſhold jilt 
hoy. image 
huckle-bone imbroidery 
buckſter impoſtor 
bumbles impoſthume 
hundred inch 
hunger income 
hunter induſtry 
hurdle infant 
hurricane infirm 
huſband infufion 
huſk ingot 


inkle 
inmate 


inſtep 
intellect 
interlude 


inwards 
job 
jockey 
joiſt 
joiner 
jointure 
joll 
journal 
journey 


jowler 
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Iron 


iſſue 
i:ch 
item 
jubarb 
judge 
June 
jug 
jugler 
juice 
July 
julap 


juſtice 
ivory 
ivy 


1 V. 


ingredient - 
ink 


innholder 


intermingle 
intermixture 
inteſtines 


journeyman 


ironmonger 
iſing-glaſs 


juniper» 


ivy buſh 


Li At 
K 


Kennel 
kerchief 


kerſey 
kettle 
key | 
key-hole 
kibe 

kick 
kickſhaw - 
kid 
kidney 
kidnapper 
kitderkin 


kiln 


kine 

kit 

kitchen 
kitten 

kite 

knee 

knee- ſtrings 
Kknell 
knife 


knight 


knighthood 
knob | 
knock 


- knocker 


knop 


knot 


knowledge 


kuuckle 


L 


Lace 


lace-maker 
lack 


Ackey 


lad 
ladder 
ladle 
lady 


L E. 


ladythi p 
lamb 


lamb's head 
lambkin 


lamb- pye 
lamprey 


lameneſs 
lammas-day 


lamp 
land 
landlord 
hndlady 
la undteſs 
landry 
landſkip 
lane 
lanthorn 
lap 
lappet 
lapwing 
hard 


| larder 
lardoon 
lark 
laſet-wort 


laſh 


la ſk 
laſs 
laſt 


latch 
72 lattice 


laudanum 


lavender 


law Ad 
lax 
laxative 
leach 


lead 


leaf 
leak 
lean 


leap 


. —— 


Lal; 


leaſe 

leaſee 
leather 
leaven 
teture 
lecturer 
ledge 

leech 
leek 

lees 

leg 

legacy 
lemon 
lemon- cakes 
lemon- cheeſe 

cakes 

lent 

lentils 
leopard 
leper 


leproſy 
leſſon 


lethargy 
lettec 
lettice _ 


lever 


levret 
lice 


lice bane 


licorith : - 


ne id 


life 


lie- guards 


light 
lilly 
limb 


lime 


limonade 


line 
ling 
liniment 
lick 
linnet 


— 
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linnet luncheon marmalade mercer 

lint lungs marriage merlin 

lion lurcher marriageable mermaid 

lioneſs lute marrow meſſenger 

lip luteſtring marrow pud- midwife 

liquid luxury ding midwinter 

liquoriſh lye marſhal mildew 

little -- lynx  marthailea mile 

livelyhood lyte martinmas milfoil 

liver M maſquerade milliner 

livery Mace maſh mill 

livery-man mackarel maſk miller 

lizard mackaroons maſon millet 

loach madam - maſt million 

loadſtone : maggot maltick milk 

loaf _ magpye maſtiik mi:kman 
loam mad mat milk woman 
lob-lolly | maiden — match milt 

lobſter nalady matrimony mine 

lock mallard matron miner 
' locket mallowVs Maundy- miniſter 

lockram +; malt | thurſday minſter 

locult malſter ma w- mince 

lodger manchet maw worms minc'd meat 
lodging mango mauwks minc'd-pyes 1 
log ae mantle t mayor: 12 2 mint 166. i 
loin .mantelet '..-mayoralty minuet | 
London mantle- piece mayoreſs misfortune | 
loom, ; xmantua+. _ mazarineblue miſs Te . 
loriner mantua- maker mead miſtti 4 

lot map * meadoõ-＋,r mittreſses 
lot-=tree zmaple meal mifſletoe 

lottey maple tree meal man mite . 

lottery office: March meal tub mithridate 

love march pane meaſure mittens 

lovage _ marigold - meaſles; | mixture 

louſe matinade meat mizzle e! 
lozenage nunnarjoram medal moat daun, 
lumber market medicine mob 1 
lumber-pye' market- man melon c mo im: 
luggage market-wo- memorandum modlde 

una, man memory modicum 


1 mohair = 


M U 
mohair 
moiety 
moiiture 
mole 
moloſſes 
Monday 
mongrel 
monkey 
monſter 
mouth 
monument 
moon 
moon eyed 
morals 
moraſs 
morning 
morphew 
morrow 
morſel 
mortal 


mountain 
mouth 
mow 
muck 
muckender 
mud 

muff 


— 
mulberry 
mule 
mum 
mum 
munch 
muſcle 
muſk 
muſic 
muſket 


RICE 


N I 0 I P A 
muſlin nicety oilman 
muſſels night ointment 
muſt nightingale oker 
mutton nip olio 
mutton broth nippers olive 
mutton chops nipple omelet 
mutton paſty nit onion 
mutton pye nitre onion ſoup 
muzzle nitty onyx 
myrrh noddle opera 
myrtle noggin opium 

N noſe orange 
Nag noſegay orange-butter 
nail noſtrils orangery 
name note orchard 
nap novel ordinary 
nape novelty ore 
napkin November organ organiſt 
nard nouriſhment orris 
navel nozzle orrietan 
neat numbers orts 
neatneſs nun oſier 
net. weight nuncheon oſtler 
neceſſaries nurſe oſtridge 
neck nurſery otter 
necklace nut oven 
nectar nutmeg ounce 
nectarine nutting outhouſe 
needles nymph oz- pala tes 
needy 7122 0 | 3 
neice Oak Pack 
neighbour dar packet 
nephew oatmeal paddle - 
nerve oat pudding paddock 
neſt oats padlock 
neftling October page 
net oculiſt pail 
nettle oddneſs paint 
news ockham painting 
nib odeconomy palace 
nibblte offal palſey 
dil pankake 


pane 


r.. 


pane 
pangs 
pantry 
paper 
pappy 
paramount 
parcel 
pariſhoner 
parliament 
parlour 
parmeſan 
parrot 
parſley | 
parſon 
partridge 
paſte 
paſtry 
paſture 
patient 
patten 
pattern 
pavement 
paunch 


pawnbroker 


penny 
penthouſe 
Pepper 
perfume 
periwig 
perquiſites 
petticoat 
pewter 
pheaſant 


yn: ay 
phlegm printing 

- phyſician priſoner 
pickling probe 
picture product 
pig promiſe 
pigeon prong 
pigeon pye propoſal 
pilchard pro verb 
pinion providence 
pillow-bear proviſion 
pincers prune 
pine-apple ptiſan 
pipkin pudding 
pipin puffin 
pitcher pug 
plaice pullet 
plane pulley 
platter pulpit 
plover pulp 
plough pulſe 
pluck pumb 

plum - pudding pumpkin 
poc punch 
poiſon puncheon 
pomatum punk 
. puppy 
porcelain purge 
porrenger purl 
poſſet purple 
poſt- office purſlane 
poſtillion purſy 
pottle puſh 
pouch puſs 
poulterer put 
pound 3 
powder Quagmire 
pox . quart 
preſerve quarter 
pretty quartern 
primer quantity 
primroſe quality 
princeſs quick 


KR O 


quickſilver 


quilt 
quince 
quit-rent 
quotidian 
quotient 
R 
Rabbit 
radiſh 
ra goo 
raiment 
rain 
rainbow 
rammer 


raſberry-jelly 


rather 
rator 


raſp 


rata ſia- cream 


rattle 

ra ven 
ream 
receipt 
reckoning 


red cabbage 


remedy 
renner 
reſtorative 
reward 


rheniſh wine 
rheumatiſin 


rhubarb 
rib 
ribbon 


rice- pudding 


rickets 
ring 
rye 
roach 
roaſt 
robe 


rock 


toe 


TOC 
root 


rope 
roſe 
roſemary 
roſin 
roteneſs 
rubber 
rubbiſh 
ruby 
ruff 
ruſh 
rundlet 
rupture 
rulſet 
ruſſetin 
ruſty 

8 
Sabbath 
ſable 
ſaddle 
ſaffron 
ſage 
ſalamander 
ſalary 
ſallet 
ſalmon 


ſalt-ſeller 


ſalve 
ſand 
ſattin 8 
Saturday 
ſauce 
ſaucer 
ſavoys 
ſauſage 
faxafrage 
ſcab 

- ſcales 
ſcallion 
ſcate 
ſcavenger 


8 H 


ſcholar 
ſciſſors 
ſcold 
ſcollop 
ſconce 
ſcoop 
ſcore 
ſcouring 
ſcrag 
ſcraper 
ſcreen 
ſcrew 
ſcrutore 
ſcull 
ſcum 
ſcullion 


ſcurvy 


ſcuttle 
ſeal 

feam 
ſeamſter 
ſeamſtreſs 
fea ſon 
ſeaſoning 
ſeed cake 
ſelvage 
ſena 
ſenſes 
September 


ſerge 


. lervant 


ſewet 


ſhalloon | 


- ſhalot 
ſhamoy ry 
- ſhape 

ſtavings 

fears 


. . ſheath 


S P Ss 7 
ſheet ſpattle 
ſhelf ſpectacles 
ſhift ſpice 
ſhilling lige 
ſhirt ſpinnet 
ſhock ſpit 
ſhoemaker fpleen 
ſhovel ſplinter 
ſhoulder ſpoon 
ſhrew or ſcold ſpout 
ſhrimp ſprat 
fhrove-tide FA ring 
ſhutters — 
ſieve ſquirrel 
filk ſtable 
filver ſtack 
ſimnel ſtallion 
ſine w ſtandiſh 
ſippet ſtationer 
r 
ſkewer ſteak 
ſkillet ſteel 
ſkin ſteward 
ſkylaik ſtingo 
ſlipper ſtink 
floven ſtirrup 
ſmall pox ſtitch 
imallage ſtock-gilli- 
{melt | flower 
ſmock ſtockings 
ſmoke neil ſtole | 

ſnail ..- ſtool 
ſnive!l ſtomacher 
ſnot ſtone 
ſuffers ſtopple 
ſocket ſtork 
ſoil ſtorm 

ſole ſtove 
ſop ſtrainer 
ſouſe ſtraw 
ſparables ſtreet 

| ſparrow. ſtring 


ſtrumpet 


F 0 - 
itrumpet tart 
ſtuff taſte 
ſturgeon tatters 
ſty taxes 
ſuccory tea-tongs 
ſucker tenant 
ſuckling tenement 
ſuds teſter 
fuet-dumpling tetter 
ſugar thigh 
ſulphur thread 
fumme throat 
Sunday thumb 
ſupper Thur ſday 
ſurfeit thyme 
ſurgeon tick 
ſurloin tid-bit 
ſurtout timber 
ſwab tin-man 
ſwallow tinder 
{wan tittle-tattle 
ſweat +toalt 
{weet-bread® tobacco 
ſwelling +»: toilet 
{wine : tongue 
ſwitch © tooth 
ſwivel ' top-knot 
ſwoon towel 
(word - , kown 
{ſycamore _. toy: 
lyrup . thraſh 

'F 7. tray 
Table-cloth treatle 
taffety ' treadles 
tallow ttencher 
tamirinds tripe 
tankard trotters 
tanſey trout 
tap troy weight 
tape trumpery 
topſter trunk 
tarnich truſſel 


9 a 
tub-man yulture 
tucker W 
Tueſday Wages 
tun waggon 
tunnel wainſcot | 
turbot walnut 
turkey warren 
tyropiks watch | 
turnip . wedlock 
turtle Wedneſday 
tweeezers wee 
twelye-month Weſtphalia 
twis | wherry | 
twilight, whipt-cream | 
twin white-broth 1 
tympany' Whitſunday = 

V whole ſome 
Vagrant widow | 

vatlet winding · ſheet 

vault windlaſs 
velvet winch 
veniſon. paſty window ö 
verdigreaſe wine 
vetjuice wing 
vermilizon wolf 
veabpye woman 
vial womb 
victuals wood 
vinegar woo! 
vintner work 
viper. graſs wormwood 
ulcer worſted 
umbrella wound 
undreſs wrappers | 
unguent wren = 
unicorn wriſt | 
voider writin 
vomit Y 
upholder Yard ; 
urinal yarn | 
uſquebaugh yeaſt | 
utenſil yellow 


yeomen 


11 0 


yeoman 
yeſterday 
yeſternight 
yew-tree 
yoke 
yokemate 


A TaBLE of the moſt familiar Proper Names 


A 
Abel 
Abraham 
Adam 
Alexander 
Ambroſe 
Andrew 
Anthony 
Arnold 
Arthur 
— 
uguſtus 
B 
Barnaby 
Bartholomew 
Benjamin 
Bernard 


CS 
Cæſar 
Charles 


Chriſtopher 


Clement 
Conſtantine 
D 
Daniel 
David 
Dennis 
Dunſtan 
| 3 
Edmund 


EV 


yolk 
young 
younger 
youngſter 
youth 
youthful 


Z O 


Z 
Zeal 
zenith 
zeſt 
zodiack 
zone 


of Men and Women. 


Edward 
Eleazer 
Elias 

F 


Ferdinand 


Francis 
Frederic 
= 
Gabriel 
George 
Gervas ' 
Giles 
Gilbert 
Godfrey 


Gregory 
30% 


Joihua 


Nicholas 


Iſaac 
Jude 
Julian 


Lambert 
Lancelot 
Laurence 
Leonard 


Matthew 
Maurice 


Michael 
Moſes 


é Nathan 


N 


Nathaniel 
Nehemiah 


O 
Obediah 


1 Þ 
Patrick 


Oliver 


Paul 


Pau 
Per 
Pet 
Phi 
Ral 
Raf 
Rey 
Rez 
Ric 
Rob 
Ro 
Rel 


ul 


D © 


Paul 
Peregrine 
Peter 
Philip 

R 


Ralph - 
Raphael 
Reymond 
Reynold 
Richard 
Robert 


Roger 
Roland 


M A 
8 


Solomon 
Samuel 
Sampſon 
Saul 
Sebaſtian 
Sigiſinund 
Silveſter 
Simeon 
Simon 

W 
Theodore 
Theodoſius 


U R 


Theophilus 
Thomas 
Timothy 
Toby 


Valentine 
Vincent 
Urban 
W 
William 
Walter 
2 
Zachary 


Names of WOMEN. 


A 
Abigail 
Alice 
Agnes 
Amelia 
Ann 
Arabella 

B 
Barbara 
Beatrice 
_ 

ridget 
5 C 


Caroline 
Catherine 
Cecil 
. 
Chriſtian 
Conſtance 
D 
Damaris 
Deborah 
Diana 
Dinah 
Dorothy 


- 1 
Eleanor 
Elizabeth 
Eſther 

: F 
Flora 
Frances 

G 
Gertrude 
Grace 

H 
Helen 
"OY tta 
Jane 
Jean 
Iſabel 
Judith 

L 
Laura 
Louiſa 


Lucy 


Lucretia 
M 


Magdalen 


Urſula 


* Margaret 


Margery 
Mary 
Martha 
Maud 

P 
Penelope 
Phebe 
Phyllis 
Priſcilla 
Prudence 

R 


Rachel 
Rebecca 
Roſamond 
Roſe 
Ruth 

S 
Sarah 
Sophia 
Suſanna 


Thereca 
U 
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